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1 
HE many Books already publiſb d on the Sub- 
E. ject of Cook kA, may ſeem, in the Opi- 
ions of ſome People, to render uſeleſs the 
preſent Undertaking : And indeed, were the 
Number of Books which treat of this Noble Art and 
„the Conſideration, rather than the Worth and 


Excellency of the Matter, ſufficient Reaſon awould not be 
wanting to countenance that Opinion. 


Bur when tis confider d, that Variety and Novelty 
are no ſmall Parts of the Coox's Art, and that no 
on in the World is more oblig d to Invention; 
every Near, and every ingenious Artift conftantly produce- 
ing New Experiments to gratify the Taſte of that Part 
of Mankiud, wwhoſe ſplendid — make them 
Myſtery, eſpe- 
__— they exert their Wealth and their Magni- 


ficencs 
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ficence to entertain their Friends with grand and fump- 
tuous Repaſts ; it will be allow'd, that no: Art can 4 
ſaid leſs to have reach d Perfection than this, and that 
none is more capable of Improvement; and, of Conſe- 
quence, that none can, with more Fuſtice, challenge a 
Right to a kind Reception than Treatiſes of this Nature, 
ich ſhall be found to be drawn up with Art and 
Judgment, and the Rules whereof ſhall be reduceable 
to the true Standard of Practice and Expegience. | 


Fox my own particular, I would not be thought to 
extol the preſent Performance, becauſe tis my own, above 
nobat it will bear: But ſo much I think I owe to 
Juſtice, and to my own Character, as to declare, that 
this is almoſt the only Book that has of late Years been 
publiſb d, the Recipe's whereof are the Reſult of the 
Author's Practice, and to which the Name of the 
Writer has been put without any other Confideration than 
the Publick Service: And the little lom Arts "uſed by 
Perſons who have wanted to vamp up Old Books, and 
paſs them upon the World for New, with the Name of 
a Modern Artiſt prefix'd, who has had no other Hand in 
the whole, than the extending of it to receive Five or Ten 
Guineas for the Credit of his Name, are . ſo well known, 
that I need not deſcend to Particulars on this Head; nor 
ewou}d I be thought to recommend Ny 00 Performances 
by depreciating thoſe of others. No, let them and mine F 
too paſs the unerring Teſt of D, and Practice, 

and. 
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and ſtand or fall, according to their Uſefulneſs and 
their Merit. 


1 HE Reader will ſoon ſee, that tho here is nothing 
omitted that may pleaſe thoſe who have not the higheſt 
Taſte of elegant Eating, yet that the following Rules 
are chiefly calculated for the more Grand and Sumptuous 
Manner of Entertainments; for twill be very eaſy for 
an ordinary Cook, when he is well-inſtructed in the 
moſt Elegant Parts of his Profeſſion, to lower his 
Hand at any time; and he that can excellently perform 
in a Courtly and Grand Manner, will never be at a 
Loſs in any other. And indeed the more Sumptuous 
Part of this Art is what has hitherto been moſt wanted 
to be handled ; for while the Books on this Subject are 
ſtuffed wit h affected Noſtrums, which every one of the 
leaſt Practice knew before, and which even the humble 
Scullion was not unacquainted with; the Maſters of the 
Profeſſion have always ſtudy d to keep to themſelves the 
moſt uſeful and noble Myſteries of their Art, and have 
thought that to reveal an important Secret in their Pro- 
feſſion, as to depreciate their Buſineſs, and render 
themſelves leſs uſeful to T hemſelves : Which I muſt beg 
their Pardon for preſuming to ſay, is a Conduf# and 
Manner of Thinking that appears to me very injudicious ; 
for I would fain know, if the good Execution of the 
Buſineſs of a Cook, is not a very capital Part of his Pro- 
feſfion ? For what Signifies all the Knowledge in the 

World, 
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World, if due Care be not taken to put that Knowledge 
into Practice by a happy Execution of the Art of Dreſling ; 
and if the Cook knows not bow skilfully to blend, to 
ſeaſon, to alter, to diverſify, and a Multitude of other 


Niceties, on every one of which, even the minuteſt, 
frequently depends the Succeſs of the beſt Endeawours ? 


Fo this Reaſon it appears to me as clear as the Sun, 
that if Gentlemen were made a little acquainted with 
ſome of the Sovereign Rules of this Noble Art, they 
ond the l depend upon the unartful Management of 
a dark-proceeding, and often ignorant Juggler, who, 
under the Cloak of Raſerving to himfelf the Secrets of 
bis Profeſſion, is only affecting a fullen, and, perhaps, 
ſawcy Pre-eminence ia his Way, to conceal bis Ignorance , 
which, vere it once diſcover d, bis Noble Maſter would 
not, for the Sake of ſaving a few Pounds per Annum, 
reject a thorough-pac'd Artiſt, and ſuffer a Raw, and 
perhaps Tavern-bred Dabbler in the Science, to waſte 
and deſtroy the moſt coltly Ingredients 10 no manner of 
Purpoſe z and ſo, of Conſequence, a due Value would 
be put upon the thorough-bred Artiſt. And, indeed, 
"twas always my Opinion, and I have bad Reaſon, on 
many Orcafions, to confirm # to be right, that in all 
Occupations that purſue an honeſt and fair Intention, the . 
kſs of Myſtery the Operator aſſumes, the more Pleaſure 
be gives his Principal, and the better Gratification he 
reaps bimſelf ; befides the Satisfatiiam he receives in have- 

ing 
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ing remov d all dark Suſpicions of unfair Practice, and 
fmding himſelf eas d of the Trouble of . r bim- 
Mamu. La! 


Aus indeed to this aſſuming Ignorance of ſome, and 
impolitic Reſervedneſs of others, is it owing, that a good 
Enctisn Coox is often flighted, and ſome of our 
moſt hoſpitable Noblemen and Ladies cannot think them- 
ſelves well ſerv d, till they have ſent to a neighbour- 
ing Kingdom for - a Cook, who indeed, by the Poverty 
bis Country (compar'd to ours) and the Variouſneſs of 
amour of its flippant Inhabitants, whoſe Gouſts are 
perpetually changing, is puſb d ſo much upon his Inven- 
tion, that he may ſometimes be allow'd to ſurpaſs (on 
Engliſh Materials eſpecially) with his mimicking Viva- 
city, the ſounder-raught Native, eſpecially where Nature 
s to be diſpuis'd and loſt in Art, and the Palate is to be 
puzzled rather than your d. 


T heſ# Reaſons 20 A me to my | Brethron for ex- 
pling the Myſteries of a Profeſſion, that muſt be the 
more valu'd, the more tis known: And indeed, the kind 
Reception my. Endeavours to pleaſe my ſeveral Noble 
Maſters whom I have ſerv'd Abroad, as well as at 
Home, and who have been pleas'd to prefer me to the 
Cooks of other Nations, merits my moſt grateful Returns. 
Particularly, J pride myſelf in the Satisfaftion I have 
* to the brave and hoſpitable General Wo 0D, whom 

[a] I bad - 
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I had the Honour to ſerve in ſome of his Glorious Cam- 
paigns in Flanders, and who inſpir d me to emulate, in 


my mean Way, as much to ſurpaſs a French Cook, as he 
did a French General: As alſo in the Pleaſure I had the 
Honour to give the excellent Lord Wir wor in ſe- 
veral of his ſplendid Ambaſſies, particularly to Berlin, 
the Hague, Oc. as alſo to Eſquire Polty, formerly 
Envoy from the Crown of England to the Illuſtrious 
Court of Hanover; and to bis Excellency General W avs 


in Spain and Portugal, about the Year 1710. And in 


the Honour I have had in ſerving his Grace the Duke 
of ALL at Home, as well as my Noble Lords 
PonTterrRact, LEwPeSTER, CornwALLIS, and 
other Truly Noble Peers, whom I might preſume to enu- 
merate: All which has given me Opportunities to get an 
Inſight into the Cuſtoms and Modes of different Nations, 
and to chuſe, with ſome Diſt inction, from all, what 
might gratify the moſt elegant and various Taſtes: To 
ſay nothing of the Foundation given me by my late Father, 
(zo which, however, I am moſt indebted) who was 
excellent in this Profeſſion, and had extrafted the 
Quinteſſence of the Art from a long Race of Predeceſſors, 
all practical Cooks of ſome Eminence. 


Tur Reader ill forgive me this, as it may ſeem a 
little too Vain-glorious ; and which I think no, otherawiſe 
excuſable, than as it lets him into what he may expet? 
from the following Collection; which I preſent to the 

Publick, 
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Publick, as the Genuine Performance of my Father and 
Self, all the Rules try d and experienc d, and which have 
had the good Luck to be applauded by our reſpective 
Principals. 

T am ſo much unusd to Addreſſes of this Nature, 
that I have already run myſelf out of Breath, and 
ſhall not take up too much of my Reader's Time , but 
however think it neceſſary to point out particularly the 
Excellence of a few of the following Recipe's, which 
may ſerve as a brief Specimen of the Goodneſs of the 
reſt ; and ſhall particularly hint, that the Rules given 
in Page 3. for making Olio's ; thoſe in Page 5. for 
Terrenes ; the Three ſeveral Ways for Cray-fiſh Pottage 
in Pag. 23, 24, 25. thoſe for Bilques in Page 7. for 
Pocket-Soup P. 8. for Hams, Dutch-Beef, and Mutton 
Ham-faſhion, Page 201 ; and for Checquer'd and Rib- 
band Jellies in Pag. 178, 179. are among thoſe that I 
would principally recommend as the Choiceſt, the Richeſt, 
and moſt Valuable of their Kind, and what cannot fail, 
with any tolerable Care and Skill, to give the greateſt 


Credit to the Operator, and the higheſt Satisfaction and 
Delight 0 the Taſter. 


As to the Plates, which I have given ſo unexampled 

a Variety of, I am perſuaded thoſe of the SEASONS 
awill be found particularly uſeful, as they exhibit, at one 
eaſy and clear View, all that's neceſſary and can be pro- 
ſa 2] cur'd 
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cur'd in every Month throughout the Year, to adoru and 
embelliſh, and even to conſtitute the Eſſence of the grandeſt 
Entertainment, and which are the Foundation, and, at 
the ſame time, the Epitome, of all the ſucceeding Plates: 
And indeed, my late much-walu d Friend Mr. Aus rIx, 
Maſter of Pontack's in Abchurch-Lane, aubo was an 
excellent Fudge in this Noble Art, was ſo well pleas'd 
with them, that he requeſted a Copy of me, aubich be 
very much eſteem d, and gratify d me for it, in a manner 
as anſwerable to bis Spirit, as it mas ſuperias ta my 
Expectation. | 


By Help of theſe numerous Plates, a Nobleman or 
Gentleman will be enabled at a View to pick aud chuſe 
awbat Services he likes for any particular Occafion : And 
his Choice will, by this means, be, in. a manner, re- 
corded for his future Change or Imitation; and à Bill 
of Fare naturally ſettled to his Hand on all the various 
Occaſions that may occur throughout every Stage of his 
Life, and thro' every Advance of his Fortune, bis Ho- 
nour, or his Felicity, or on any ſuch choſen Days as he 
may defire to celebrate or diſtinguiſh by particular Marks 
of his Joy, his Gratitude, his Pleaſure or Grandeur, in - 
the moſt elegant and ſumptuous Entertainments. 

_— 


Tux are, leſades, met hodically diſpos d — for 
Second as for Firſt Courſes, to fit a Nine-Diſh Table 
Oval, with all manner of Varieties in Seaſon ; Together 

| with 


To the READER. 


with Changes for Pottages and Diſhes for the Side-Board, 
the Names of every Diſh bemg inſerted in the Circles. 
T hey begin with the Month of March, that being the 
Spring-Month, awhich may be ſaid to uſher in the whole 
Tear: And all is perform d in ſo exact a Manner, that 
infallible Methods are thereby pointed out for ſettling a 
Table in the moſt beautiful and elegant Manner, beyond 
the Power of Miftake ; fo that all other Direction and 
Aſiſtance, which at great Entertainments, is generally 


be Buſineſs of a particular Officer deputed for that 
Purpoſe, is thereby render d unneceſſary. 


To render the whole intelligible to the moſt Un- 
$kilful in this Noble Art, F have given, at the latter 
End of the Book, a brief Explanation of the Foreign 
or Technical Terms that occur throughout the Mork; 
and as I have alſo added in Alphabetical Order a Table 
of the Contents of the Book, pornting to the Pages 


where each Recipe may be found, the Reader will 


eaſily be able to refer, by means of the ſaid Table, to 
any Diſh mentioned in the Plates, which renders the- 
whole Performance ſo complete, that all manner i Em- 


barraſs or Difficulty is prevented. 


On the whok, I may venture to ſay, there is nothing 
of this Nature extant equal to it: Which I may be the 
bolder to aſſert, becauſe no eminent Practical Cook before,, 
ever cared to publiſh what he knew of the Art ; and 

the. 
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tho one or two Pieces have been publiſh'd under the 
Name of diſtinguiſh'd Artiſts, which I will be ſo tender 
of the Property of others, as not to mention; yet tis 
well known, they never inſerted any thing material in 
them; but, for the Sake of a Premium, ent their Names 
to the Pieces; as one of them, in particular, often de- 
clar'd to me and others, on reproaching him with giving 
bis Approbation to Compoſitions unworthy of it. But 
this I might have ſpar d, having hinted it above; and 
T refer alſo to what I have ſaid already, to excuſe my 
ſelf to my Brethren of the Art, for the Diſcoveries I 
have made of ſeveral valuable Secrets; which, for the 
Sake of the Reputation of my Practice, I thought myſelf 
oblig'd to give, as I was prevail d upon to appear in this 
public Way, or elſe to let the whole Performance ſtill 
continue Private: And they Il perceive, as I hinted, that 
the Art depends ſo much upon judicious Practice, that 
there will be always Room enough for an experienc d 
thorough-bred Cook to meet with due Encouragement, 
let Gentlemen have what Infight they will into the 


| Myſtery. 


Ons thing I may take upon me further to ſay, and 
with that I'll conclude; So noble a Market as Leaden- 
hall, the fineſt in the World, as well as ſeveral other 
well. furniſh d Ful lic Markets about this great and opu- 
lent M:tropolts, afford ſuch continual Supplies for the 
Tal le, that no Cook can be at a Loſs for Llegancies of 

Sj every 
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every Kind, while he is near the Town, to gratify the 
moſt extenſive Wiſh, and to indulge the moſt profuſe Spirit 
of Hoſpitality. But there are Seats of the Nobility and 
Gentry ſo incommodiouſſy ſituated, even in this Land 
of Plenty, at ſuch Diſtance from any conſiderable Marker, 
and the Seaſons of the Year may at ſome Times be ſo un- 
propitious for celebrating ſome wiſh'd-for Occaſions, that 
the Gardens, the Fiſh-Ponds, the Parks, the Warrens, 
and adjacent Farm-Yards, may be all inſufficient to fur- 
niſh out that ample Variety, which may be neceſſary to 
ſet forth to Advantage the Magnificence and Splendor of 
. the Noble Benefactor. What in this Caſe can be done, if 
there be not an ingenious Cook to vary and diverlify ? 
And who by his Invention can ſupply the Deficiency of 
the Seaſon, and Incommodiouſneſs of the Situation; and 
by that means, as it were, Create New Diſhes to gratify 
the Palate, and who can make the almoſt-unknewn Vege- 
tables, by his Skill in Dreſſing, contributory to his Art > 
Several of the enſuing Recipe's will promote the 
Invention of ſuch a Cook, and he cannot wiſh for a 
better Aſſiſtant than he will meet with in this neceſſary 
Treatiſe. 
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» ur Firſ Part of the booed rob ant 

and MYSTERY of CoOoxtRy, is the BorrIN G 
% Parr, from which is compos'd all Sorts of boil'd 
Meats and Made-Diſhes, proper for all FeasTs 


tees and Biſques, Pottages, Sbops, Corbullions, 
Balkens, Puries, Cbolid a, Royals, Dobes, Poveroys, Caftroles, 
Alamodes, Sattoots, Marrianates, Ragouſts, Fricaſfies, and Haſhes, 
and many others. The chief Source of this Part of CooxERY 
is the Strong Broth Pot; for a good Stock of ſtrong Broth 
well made, and good Gravies well drawn off, are very prin- 
cipal Ingredierits in the compoſing of all Made-Diſhes of boil'd 
Meats; and a curious Cook, that has a good Fancy, ſhall find 
out many Novelties,” hitherto unknown, and Add much to 
CooxRRT; ſo that future Ages will be ever finding out of 
new Rarities, inſomuch that no one Man will be able to ſay he 
is the beſt Cook, or has attain'd to the Full of this moſt noble 
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To make a STOCK of STRONG Broth of FLesn. 


AKE a Leg of Beef, a Knuckle of Veal, and a Neck of 
Mutton ; waſh all well : Put a large Pot on the Fire with 
fair Water, and then charge the Pot with your Meat : When it 


boils take care to ſcum it well; put in a Carrot or two and a 


Turnip, a good Faggot of Sweet-herbs, ſome whole Onions 
peeled, and ſeaſon it with whole Pepper, Salt, ſome Blades of 
Mace, and ſome Cloves ſtuck in a Piece of Bacon; boil in it 
the Cruſt of a French Manchet, and when it is well boil'd, ſtrain 
it out for Uſe, 


To draw Gxavy of VEAr, Bezr, or MuTtron, 


AKE Part of a Buttock of Beef, a Fillet of Veal, or a Leg 

of Mutton ; cut it in Collops as thick as your little Finger, 
and hack it well: Take a broad Stew-Pan, and lay in the Bot- 
tom ſome Butter and ſome Slices of Bacon, then lay oyer your 
Beef, Veal, or Mutton z cut three or four large Onions in Slices, 
and lay over, and a Carrot flic'd; you may; ftrew over a. little 
fine Flower, or not; ſet it over a moderate Fire, and let it 
ſtove, being cloſe coyer'd, till it be very brown, ſtirring it ſome- 
times to keep it from burning; and when it is work'd very 
brown you muſt put in your Broth, as much as you have Occa- 
ſion for, that is, as much as your Meat will brown, and give a 
good Colour to: Let it boil pretty well; put in a Faggot of 
Sweet-herbs, and when boil'd ſlice in a 1 and ſtrain it out 
for your Uſe. A good Pan of Meat will make ſix n. or two 
Gallons of good Gravy. 


To 
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To make an Or10 Pop EDA, or Spaniſh OTT o. 


AKE Beef, Pork, Veal, Mutton, of each two Pieces of a 
Pound apiece ; lard half of it with groſs Lard, ſeaſon'd 
well; roaſt it brown till half enough: Then take ſeveral 
Sorts of Fowl, viz. two Pheaſants, four Partridges, two Ducks, 
four Teals, four Woodcocks, four Plovers, four Chickens, four 
tame Pigeons, eight Squabs, eight Snipes, 36 Larks; lard half 
this with ſeaſon'd Lard ; roaſt half your Fowl off brown till 
half ready ; then take ſeveral Sorts of Roots and Herbs, as 
Carrots, Turnips, Parſnips, Cabbage, Sellery, Endive, Cabbage- 
Lettice, and Cardoons or Sherdoons, Savoys, Leeks, Onions, 
and any Roots or Herbs you can get, according to the Seaſon of 
the Year ; cleanſe and blanch all theſe off, tying your Sellery, 
Endive, and Leeks in Bunches; then have in readineſs Arti- 
choke Bottoms ſcalded, Cheſnuts, Piſtachoes, and Spaniſh Peaſe 
blanch'd, Morelles and Trouffles blanch'd ; then have in readineſs 
Hogs-fcet and Ears ſcalded off, Cocks-combs blanch'd, An- 
doolies and Bolonia Sauſages : Then take a large Pot or Chafer, 
and lay in the Bottom ſome Slices of Neſipbalia Ham, or other 
good Bacon; then lay in a Row of Roots and Herbs, and then 
lay in your Mutton, Beef, Pork and Veal, then more Roots and 
Herbs, Andoolies, Bolonis Sauſage, ſome Cheſnuts ; then lay over 
your largeſt Fowl, then Roots and Herbs again, ſcattering up 
and down Cheſnuts and Spaniſh Peaſe ; then your leſſer, Fowl in 
Rows, and Roots and the other Ingredients betweeng aun your 
ſmalleſt Fowl on the Top; fill it up with good ſtrong Broth 
and Gravy, ſeaſon it with a little whole Pepper, a Blade or two 
of large Mace, a few Cloyes, and three or four Cloves of Gar- 
lick tied up in a little Bag together ; put it oyer a gentle Fire, 
and let it ſimmer and infuſe three or four Hours, then tincture it 
with a little Saffron, tying it in a fine Rag : When done enough, 
take-all out carefully as you can ; you muſt make a Rim of 
B 2 Forc'd- 
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Forc'd-meat about your Diſh, and harden it; put a Ring in the 
Middle of the Diſh, and lay ſome clean Splits acroſs ; ſet your 
Diſh over a Stoye, put ſome Slices of Manchet dry'd in the Bot- 
tom, fill it up with the Broth : Then lay your Meat and Herbs 


* 


in Rows, as it was fſtoy'd, the ſmalleſt at the Top; then you 
muſt have a Ragouſt of Pallats, Sweetbreads, Lamb Stones, if 
in Seaſon, and Morelles, Trouffles, Muſhrooms, Spaniſh Peaſe, 
Piſtachoes, Artichoke Bottoms diced ; all end in good Gravy; 
ſome Cocks-combs : Head it over with — * lefye it away. 
Garniſh with ſliced Lemon. 


An Hortrcu-Porcn, 


TAI of Beef, Veal, Mutton and Pork, of each two or 

three Pieces of about a Pound each; pafs it off brown in a Pan, 
or on a Spit: Then ſcald off ſome Onions, Cabbage, Sayoys, 
Carrots, Turnips, Sellery and , Endive ; then brown off a Piece 
of Butter, thicken it with fine Flower, put to it ſome good ſtrong 
Broth : Put in your Meat with a Piece or two of Bacon ſtuck 
with Cloyes, coyer it with your Roots and Herbs, ſeaſon it all 
well with Pepper, Salt; Cloves and Mace: Put in a Faggot of 
Sweet-herbs and Parſly ; Wl i it up with ſtrong Broth, and let it 
ſtoye moderately till very tender: Then make a Ragouſt of 
fry'd Carrots, Turnips and Onions, and a few Pallats ſlic d, and 
Swect-breads dic'd ; Ragouſt with good Gravy, and put firſt your 
Cabbage, Roots and Herbs in the Bottom of your Diſh :: Lay on 
your Meat; fill it up with Broth, and head it with your Ragouſt 
garniſh with. Forc'd-meat, Carrots, Turnips, and Goes of Lemony, 
and fo ſerye it up hot to. the Table. 


PoTTAGE 
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PorrACGCE SKINCK. 


L E T your ſtrong Broth be of a good Subſtance, and then take 
half Broth and half Gravy, as-much as your Occaſion re- 


quires; boil it up with a Sellery-Root or two, and a Parſly- 


Root: Take out.the Roots when boil'd, for there is no Herbs or 
Roots ſeen in this Pottage : Boil up in it likewiſe a Faggot of 
Sweet-herbs, ſome whole Onions, a Piece of Bacon ſtuck with 
Cloves: Strain out all theſe, and then thicken it with Brown- 
bread grated ; boil it as thick as Cream, then tincture it pretty 
well with Saffron, and bruiſe in a Clove of Garlick; put in. ſome 
Bread fry'd in Dice, lay in. fix or eight Marrow-bones trim'd. 
neatly; lay here and there fome Lumps of Marrow. fry'd in 
Batter, and fo garniſh with Toaſts, Reſoles of Marrow ſayoury,, 
and fliced Lemon; and ſo ſerve it away hot to the Table. 


To make Roaſted Gr avs. 


AK E of Beef, Veal, or Mutton, cut it in Pieces of about a 
Pound ina Piece; broach it and roaſt it till it be three parts 
enough; baſte it when. you lay it down, and flower it when done 
very brown; cut it in Pieces, and put it into fome warm ſtrong 


Broth; ſlice in a Lemon, and an Onion, and put in a Faggot of 


Sweet-herbs;. cover it cloſe, and let it ſtand till the Broth has 
taken the Browning off; then ſtrain it out for Uſe ; This Gravy 
muſt not be boil'd, only warm'd, and fo uſed.. 


TERREN E LA SAV Or. 


T AKE of Beef, Veal, Mutton, Pork, a Pound and half of 
each; cut each Piece in half, and lard all with groſs Lard 
Feaſon'd with Pepper, Salt, Cloyes, Mace, Nutmeg, Thyme and 
, Parſly 
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Parſly minc'd ; then take one Pheaſant, one Duck, two Partridges, 
two Teal, two Chickens, ſix Squabs, eighteen Larks; lard all 
with ſcaſon'd Lard, but not too thick ; roaft all this off brown 
at a quick Fire till half ready; then have the Rumps of Mutton, 
four of them half boil'd down; then cut ſome Collops of Veal, 
and hack them, do not cut them too thin; cut ſome Slices of 
Middling Bacon: Then have in Readineſs ſome Cabbage, Savoys, 
Turnips, Carrots, Sellery, Endive, large Onions, all ready 
blanch'd off; then have Pallats, Sweet-breads, Cocks-combs, all 
blanch'd, the Pallats flic'd, and the Sweet- breads dic'd ; then 
ſome Artichoak-bottoms, ſome Cheſnuts and Piſtachoes blanch'd, 
ſome good Forc'd-meat, and an Andooly or two : 'Then take a 
large glaz'd Veniſon Pot that is well ſeaſon'd, and firft lay in the 
Bottom of the Pot ſome Slices of Bacon to cover the Bottom; then 
lay oyer your Veal-Collops, and waſh them with a Yolk of an 
Egg; then lay on the Rumps of Mutton ; then lay in ſome Balls 
of Forc'd-meat, ſome Cabbage, Carrots and Turnips, cut in 
Pieces, ſome Sellery and whole Onions, Cheſnuts, Pallats, Sweet- 
breads, Cocks-combs, ſome Morelles and Trouffles blanch'd, ſome 
Slices of Andooly: Then lay on your Beef, Veal, Mutton and 
Pork, and then another Row of Roots, and other Things as be- 
fore, ſeaſoning all as you go: Then lay your largeſt Fowl, with 
the ſame Ingredients between, the leaſt towards the Top: Then 
have a Partridge, a Chicken and a Pigeon three parts roaſted ; 
pull them to pieces, and beat them ſmall in a Mortar, Bones and 
all; beat with them a French Manchet ſteep'd in Gravy : Put good 
Grayy to it, and ftrain it out through a Strainer; then make a 
Ragouſt of Old Onions, and put to what you have ſtrain'd out; 
boil it together, and ſtrain it; lay over your Fowl in the Pot 
the ſame Ingredients as you did all along; fill up your Pot with 
Gravy; cover it over with Beef, Cale, or Suet ſliced; cover it 
with a Piece of Paſte, and bake it in a gentle Oven three Hours 
and a half, then take it out; take off the Paſte, pour out all the 
Grayy and Fat, and put the Grayy into your ſtrain'd Ragouſt, 

and 
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and fill up the Pot again; take all the Cale or Fat off clean, 
then lay over ſome Sweet- breads dic'd; ſome Artichoak-bottoms 
flic'd, ſome Cocks-combs, Morelles and Trouffles ſome Piſta- 
choe-Nut Kernels blanch'd, and ſome Heads of Aſparagus 
ſcalded, and, if in Seaſon, ſome Green Peaſe ſcalded: Then take 
the Pulp of good Peaſe boil'd off and ftrain'd; put to the Pulp a 
little Grayy, and head all oyer with this Coolio of Peaſe : Set it 
in the Oven half an Hour, cover it, then take it out, ſhake it 
together, and ſerve it to the Table, with a pinch'd Napkin round 
the Pot. 


ABIS uE of P1ctoNns. 


T AKE a Dozen of Squab Pigeons, but if very ſmall take 
two Dozen, according to the Bigneſs of the Diſh you deſign 

for your Biſque : Firſt take Sellery, Endive, Sorrel, Spinach a 
good deal, ſome Lettice, ſome Onions; cut theſe, but not too 
ſmall; paſs them in brown Butter yery well, the Butter thicken'd 
with a little Flower; put to them good Gravy, and lice in a 
French Manchet ; boil it up very well, and then force it through 
a good Strainer ; then ſtove your Squabs up in Gravy, ſtove with 
them ſome forc'd Lettice and Cabbage Lettice; you may force 
your Squabs, and ſtove them very well down: Then make a 
Coolio thus ; brown a Piece of Butter, and thicken it a little, put 
in what you ſtrain'd, and put into that ſome Pallets lic'd very 
thin, ſome Sweet-breads cut in ſmall Dice, ſome Cheſnuts roaſted 
and blanch'd, ſome Piſtachoe Kernels blanch'd, and ſome Heads of 
Aſparagus, ſome Roots of Sellery boil'd off and cut in Dice ; 
put in Cocks=combs, and ſtove all well together; then fry ſome 
Lumps of Marrow roll'd in Eggs, have ſome Reſoles of Mar- 
row ſavouryYry'd off or bak d; firſt put Cruſts of Fench Man- 
chets dry'd in the Bottom of your Diſh, ſtove it with the Gravy 
your Squabs are boil'd in, lay over your Squabs, cut your 
Lettice in Quarters, and lay about the Squabs ; then head all 
over 
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over with your Coolio, and lay up and down among your Squabs 
the Lumps of fry'd Marrow: Garniſh with Reſoles, ſome Slices 
of broil'd Bacon and ſlic d Leude. and ſerve it away very hot 
to the Table. 


i ” 


PorTAcE LA ROx. 


Parr E two young Fowls or Pullets, and roaſt them till three 

parts ready: Take all the white, brawny Part of the Breaſt 
and Wings, and mince it as fine as you can; put to it ſome good 
Gravy, and ſome ſcalded Parſly minc'd ; put in an Ounce of 
Sagoe, and ſtove this up together till the Sagoe grows tranſparent; 
then ſet it by; then take ſome Sellery, Endive, Sorrel and 
Lettice, a little of each; mince it pretty ſmall, and an Onion 
with it; paſs it in brown Butter thicken'd; put to it when tender, 
half ſtrong Broth, half Gravy, and ſtove your roaſted Fowl down 
in it; take the Legs and Carcaſs of your other Fowl, and beat 
them well in a Mortar; put to it ſome Gravy, and force the 
Quinteſſence through a Strainer ; put it to your minc'd Fowl and 
Gravy ; put in your Diſh Slices of French Manchet dry'd, ſtoye 
it tender with your Pottage; put your Fowl in the Middle, and 
then heat your Coolio very well, and put into it a minc'd Sweet- 
bread; draw it up with the Yolks of three or four Eggs, and 
head your Pottage all over with it; garniſh with ſcalded Spinach 
or Lettice and ſlic d Lemon; fo ſerve it hot. 


To make Pocktr Sous. 


TEE two Legs of Veal, firſt cut off the Knuckles, then 
cut the reſt into Pieces, ond two Necks of Muttop, and 


ſtove all four Hours; then ſeaſon with Pepper, Salt, Cloves, 
and Mace, and a Faggot of Thyme, and two Pounds of good 
Weſtphalia Ham; then ſtrain all off clear; then put in your 
Knuckles of Veal in a Pot with a Skrew-top, and ſimmer it two 

Hours 
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Hours more. 'This Quantity will make one Gallon as ſtrong as 
Size: Uſe it as you want It. 


Porract ta REINE. 


T AKE fix Partridges, and roaſt them three parts ready ; 
take all the Breaſts off, leaving the Legs and Bodies whole; 
take the brawny Part of three, and with two Sweetbreads ſet, 
and as much more Marrow as Meat; mince it very well, ſeaſon 
it with Pepper, Salt, and Nutmeg, a little Thyme and Parſly 
minc'd, a little Onion or Shallot, and then beat it well in a 
Mortar, and then work it up with ſome grated Bread, a little 
Cream, and the Yolks of three or four Eggs ; then waſh the 
Inſide of the Bodies of your Partridges with the Yolks of Eggs, 
and fill up the Place yacant with this Forc'd-meat ; waſh them 
oyer with Eggs, and bake them in a gentle Oyen, or French 
Oven: Take the brawny Part of the other three Breaſts, and 
mince it very fine, and ſave it; take half a Pound of Fordan 
Almonds, blanch them, and beat them very fine in a Mortar, 
putting ſometimes Water to keep them from oiling; then put 
ſome good clear ſtrong Broth to them, and force them through a 
Strainer ; then beat two Sweetbreads ſet, and with ſome Broth 
force them likewiſe through a Strainer ; then take Sellery, En- 
dive, Spinach, a little Sorrel, an Onion or two; cut the Herbs, 
but not ſinall ; paſs them in brown Butter thicken'd till very 
tender, put to them ſome good Gravy, as much as you think 
will fill your Diſh; ftove it up well, and ftrain it from the Herbs, 
forcing what Goodneſs you can from the Herbs with it ; then 
put in a Pallat ſlie'd mighty thin, and a Sweetbread dic'd ſmall, 
and a few ſmall Forc'd-meat Balls; ſtove it up; lay French 
Manchet ſlic'd and dry'd in your Diſh ; ſtove it tender in this 
Soup; then lay in your Partridges, fill up your Diſh ; lay ſome 
ſcalded Lettice and Roots of Sellery between your Partridges ; 
ſtick three of the Breaſts of your Partridges oyer with blanch'd 

C Almonds 
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Almonds whole, and then ſtove up your Coolio of the minc'd 
Partridge, Almonds, and Sweetbreads, and head your Pottage 
all over with that in Rings, and it will marble very finely : 
Garniſh with ſcalded Sellery, Forc'd-meat ſlic'd, and flic'd 
Lemon, and ſerve it away hot. 


POT TAGE DE JACOPINE, 


AK E a Capon, and roaſt it off, and then ſlice French 

Manchet thin; lay it in the Bottom of your Diſh, and 
ſtove it with good Gravy; you muſt have grated two Pounds 
of the beſt Parmazan Cheeſe: When your Bread is ſtoved, you 
muſt ſtrew all over it as much Cheeſe as the Thickneſs of a 
Half Crown; then with a hot Iron toaſt it over; then put in 
more Gravy, another Laying of Bread, and then more Cheeſe : 
Do this four or five Times till your Diſh be full ; lay in your 
Capon, and coyer his Breaſt with Parmazan thick, and brown it 
likewiſe : Garniſh with poach'd Eggs, cover them with Cheeſe, 
and toaſt them over, put flic'd Lemon round, and ſerve it away 
hot. This Pottage is likewiſe call'd Pottage la Fromage. 


POTTACE RoTTALINE. 


T AKE Sellery, Endive, Spinach, Sorrel, a good Onion, 

and cut theſe pretty ſmall ; paſs them in brown Butter 
thicken'd till tender ; put to them half Broth, half Gravy; put 
in ſome Cocks-combs, ſome Sweetbreads dic'd ſmall, two Ounces 
of Sagoe, and ſome Piſtachoe-Nut Kernels blanch'd ; ſtove all 
well together: Half roaſt a Couple of Ducks, and ſtoye up 
with it; ſtove French Manchet dry'd, and put in the Bottom of 
your Diſh ; lay in your Ducks, and fill your Diſh with your 
Pottage ; have ſome Sagoe ſtoy'd up in Broth thick and clear; 
mingle it with the Yolks of two or three hard Eggs minc'd, and 


lay it up and down in Spoonfuls all oyer your Pottage, and garniſh 
with 
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with Reſoles of Forc'd-meat, Sayory, ſcalded Spinach and flic'd 
Lemon : Serye it away hot. 


POorrAGE PROFATRELE. 


AKE of Sellery, Endive, Spinach, ah Leeks, or Onions, 

ſome Cabbage; cut it not ſmall, and boil it up in good ſtrong 
Broth; ſeaſon it with a little whole Pepper and a Piece of Bacon 
ſtuck with Cloves; boil in it ſome Slices of French Manchet, 
and when 'tis all very well boil'd, ftrain it out well from the 
Broth, take out the Bacon, and beat the reſt very well in a 
Mortar; roaſt off three Pigeons, and cut them to pieces, and 
beat them likewiſe in the Mortar, put good Grayy to it, and force 
all the beſt of it thro” a Strainer; put this to the Broth you ſtrain'd 
before; put in half a Dozen of Pigeons truſs'd to boil, and force 
the Bellies; put in a few Pallats flic'd, a fine Sweetbread or two 
dic'd, and ſome round ſmall Vermajel, or Mackroon; ſtove it 
well, and ſtove French Manchet in Gravy: Put in your Pigeons, 
and fill your Diſh with the Pottage ; garniſh with ſcalded Cabbage 
ſtoyed in Gravy, Slices of Bacon, and fliced Lemon, and ſo ſerve 
it away hot to the Table. 


Purxy of CH1CcKkENs. 


T AK E Green Peaſe, and boil them down, and boil with them 
ſome Charvel, a little Sellery, Parſly, and a little Mint, 
ſome Sweet-herbs and Onions, ſeaſon with whole Pepper, Salt, a 
Blade or two of Mace, a Piece of Bacon ſtuck with Cloves; boil 
all well together, ſtrain it out, and pulp the Peaſe, with the reſt, 
for the Flavour; boil off a great deal of Spinach in ſtrong Broth, 
with a French Manchet ſlic'd; ftrain it out, and beat it well in a 
Mortar ; put to the Broth, and force out all the Juice through a 
Strainer; put your Pulp and this together, and ſome Gravy ; boil 
it up with ſix ſmall Chickens, three forc'd; ſtove French Manchet 
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in Grayy ; put on your Chickens, then your Pottage; head it with 
a few Peaſe ſtoy'd green; garniſh with Spinach and Lemon. 


POTTACGE¶ Ducks, Brown, 


| "and take your Ducks and half roaſt them, then take Sel- 


lery, Endive, Spinach, Sorrel, and Onions; cut them, but 
not too ſmall ; paſs them in brown Butter thicken'd, till very ten- 
der, put to them half ſtrong Broth, and half Gravy: Put in your 
Ducks, and ftove them up till they are enough, then make a 
Coolio with ſome good Gravy thicken'd ; put in ſome Carrots and 
'Turnips dic'd and fry'd off brown; put in a Pallat flic'd thin, and 
a Sweetbread or two dic'd, and a few Cocks-combs cut in halves: 
Stoye theſe together, and diſh your Pottage on French Manchet 
dry'd and ftoy'd ; put on your Ducks, and head it all over with 
the Coolio : Garniſh with ſcalded Sellery, fry'd Bacon flic'd, and 
ſlic'd Lemon, and ſerve it hot. 


PoTTAGE of Hare. 


T AKE a large young Hare, or two Leverets, roaſt them off 
till enough, cut off the Heads, and as far as below the 
Shoulders, which Part ſhould be larded before you roaſt them; 
then take the Fleſh of the hinder Parts, and take the beſt and 
tendereſt Part of it, and mince it very fine, and lay it by; take 
the Bones and Refuſe, and beat it very well in a Mortar, with a 
French Manchet ſteep'd in Gravy : Put more Gravy to it, and 
force it, with all the Goodneſs, through a Strainer ; put to it your 
minc'd Hare, and make a Coolio of this to head your Pottage; 
then take ſome Spinach, Sorrel, and Lettice, and a little Charvel, 
and an Onion; mince this, and paſs it in brown Butter thickned 
till tender; put to it half ſtrong Broth, half Gravy; ſtove. it up 
well; ſtove French Manchet in Gravy; lay in the fore Parts of 
your Hares; put a few Forc'd-meat Balls in your Pottage; fill 


up 
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up your Diſh, and head it with your Coolio; Garnifh with ſcalded 
Spinach, Forc'd-meat and ſlic d Lemon. 


PorTAGE SANTHY. 


AK E Sellery, Endive, Sorrel and Onions; mince theſe, and 

paſs them in brown Butter thickned till tender; put to em 
half Broth, half Gravy; put in Forc'd-meat Balls, fliced Pallats, 
Sweetbreads dic'd, ſome Cocks-combs cut in Pieces; have in 
Readineſs a Knuckle of Veal boil'd, or a Fowl; ſtove French 
Bread in Gravy; fill up your Diſh with the Pottage, and put 
your Veal or Fowl in the Middle, and lay ſome ſcalded Roots of 
Sellery about: Garniſh with Spinach, ſcalded Reſoles of Forc'd- 
meat fry'd, and lic'd Lemon, and ſerve it hot. 


Porracst of NANnTEELs, with T tar. 


& i AK E Spinach, Sorrel, Charvel, Lettice and Onions ; paſs 


them in brown Butter thicken'd, put ſtrong Broth to them, 


and ſtove them tender; put in ſome Slices of French Manchet : 
When ftoy'd, ſtrain it out, and ſqueeze it, and beat it in a Mor- 
tar; roaſt ſix Teals half ready, cut two in Pieces, and beat 
them in the Mortar, Bones and all, very well with your other 
Stuff; put to it ſome good fealon'd Gravy, and ftrain it, and 
force all the Goodneſs through a Strainer; put it to the other you 
ſtrain'd before; ſcald off ſome of your Nanteels, and blanch 
them; boil down ſome more, and pulp them as Peafe; put the 
Pulp to what you have ftrain'd out, and make a Ragouſt of old 
Onions and good Grayy, avd ſtrain that into it likewiſe : Stove 


all this up with your Teal in it, and ſtove French Manchet in. - 


Gravy : Put it in the Bottom of your Diſh; lay on your Teals; 
put over your Pottage, and head it at laſt with a little thicken'd 
Gravy, and your blanch'd Nanteels ſtoy'd tender: Garniſh with 
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in Gravy; put on your Chickens, then your Pottage; head it with 
a few Peaſe ſtoy'd green; garniſh with Spinach and Lemon. 


PorTact of Ducks, Brown. 


FE! RS T take your Ducks and half roaſt them, then take Sel- 

lery, Endive, Spinach, Sorrel, and Onions ; cut them, but 
not too ſmall ; paſs them in brown Butter thicken'd, till very ten- 
der, put to them half ſtrong Broth, and half Gravy: Put in your 
Ducks, and ſtove them up till they are enough, then make a 
Coolio with ſome good Gravy thicken'd ; put in ſome Carrots and 
Turnips dic'd and fry'd off brown; put in a Pallat Alic'd thin, and 
a Sweetbread or two dic'd, and a few Cocks-combs cut in halves: 
Stove theſe together, and diſh your Pottage on French Manchet 
dry'd and ftoy'd ; put on your Ducks, and head it all over with 
the Coolio : Garniſh with ſcalded Sellery, fry'd Bacon ſlicd, and 
flic'd Lemon, and ſerve it hot. 


PoTTAGE of Hare. 


© | AKE a large young Hare, or two Leverets, roaſt them off 

till enough, cut off the Heads, and as far as below the 
Shoulders, which Part ſhould be larded before you roaſt them; 
then take the Fleſh of the hinder Parts, and take the beſt and 
tendereſt Part of it, and mince it very fine, and lay it by; take 
the Bones and Refuſe, and beat it very well in a Mortar, with a 
French Manchet ſteep'd in Grayy : Put more Gravy to it, and 
force it, with all the Goodneſs, through a Strainer ; put to it your 
minc'd Hare, and make a Coolio of this to head your Pottage; 
then take ſome Spinach, Sorrel, and Lettice, and a little Charyel, 
and an Onion; mince this, and paſs it in brown Butter thickned 
till tender; put to it half ſtrong Broth, half Gravy ; ſtove it up 
well; ſtove French Manchet in Gravy ; lay in the fore Parts of 
your Hares; put a few Forc'd-meat Balls in your Pottage; fill 


up 
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up your Diſh, and head it with your Coolio; Garnifh with ſcalded 
Spinach, Forc'd-meat and ſlic d Lemon. 


PorTAGE SANTHY. 


an K E Sellery, Endive, Sorrel and Onions; mince theſe, and 

paſs them in brown Butter thickned till tender; put to em 
half Broth, half Gravy; put in Forc'd-meat Balls, fliced Pallats, 
Sweetbreads dic'd, ſome Cocks-combs cut in Pieces; have in 
Readineſs a Knuckle of Veal boil'd, or a Fowl; ſtove French 
Bread in Gravy; fill up your Diſh with the Pottage, and put 
your Veal or Fowl in the Middle, and lay ſome ſcalded Roots of 
Sellery about: Garniſh with Spinach, ſcalded Reſoles of Forc'd- 
meat fry'd, and ſlic'd Lemon, and ſerve it hot. 


Porrxcs of NANTEETS, with T tar. 


f Macy Spinach, Sorrel, Charvel, Lettice and Onions; paſs 
them in brown Butter thicken'd, put ſtrong Broth to them, 


and ſtove them tender; put in ſome Slices of French Manchet : 
When ftoy'd, ſtrain it out, and ſqueeze it, and beat it in a Mor- 
tar; roaſt ſix Teals half ready, cut two in Pieces, and beat 
them in the Mortar, Bones and all, very well with your other 
Stuff; put to it ſome good feaſon'd Gravy, and ſtrain it, and 
force all the Goodneſs through a Strainer; put it to-the other you 
ftrain'd before; ſcald off ſome of your Nanteels, and blanch 
them; boil down ſome more, and pulp them as Peafe; put the 
Pulp to what you have ſtrain'd out, and make a Ragouſt of old 
Onions and good Gravy, and ſtrain that into it likewiſe : Stove 


all this up with your Teal in it, and ſtove French Manchet in 


Gravy: Put it in the Bottom of your Diſh; lay on your Teals; 
put over your Pottage, and head it at laſt with a little thicken'd 
Gravy, and your blanch'd Nanteels ſtoy'd tender: Garniſh with 

Whale 
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whole Onions boil'd and ſtov'd in Gravy, Slices of broil'd Bacon, 
and flic'd Lemon, and fo ſerve it to the Table very hot. 


PoTTAGE of SELLERY, with PuLLETSs. 


F IRS T boil off your Sellery in a good deal of Water to take 
off the Rankneſs of it: Save ſome of the handſomeſt Roots 


to lay in your Pottage when you diſh it; beat the reſt in a Mortar, 
with ſome Crumbs of French Manchet: Put to it good Gravy, 
and force the Goodneſs through a Strainer : Make a Ragouſt of 
old Onions, with Gravy, and ſtrain it into it likewiſe; put in 
ſome Broth; put in a Couple of Sweetbreads minc'd ſmall, and 
ſome ſmall Forc'd-meat Balls, ſtove it up together; put two Pullets 
in your Diſh; one farc'd, boil'd down in Broth ; put ſtoy'd French 
Bread in the Bottom; put over your Pottage; lay on ſome Roots 
of Sellery round your Pullets : Garniſh with Forc'd-meat, ſcalded 
Spinach and Lemon. | 


PorracE of PraASE, with FLESH. 


1 AKE either old Peaſe or young, and boil them well down, 

then ſtrain them out and pulp the Peaſe; then take Sellery, 
Endive, Spinach, Sorrel, Parſly, Mint and Charvel, ſome Blades 
of Leeks and Onions; cut theſe, but not too ſmall, paſs them in 
brown Butter thicken'd, till tender; put to them good ſtrong 
Broth, and pulp off your Peaſe, a few Pallats ſlic'd, a Sweetbread 
or two dic'd, ſome Forc'd-meat Balls; put in a Piece of Bacon 
ſtuck with Cloves, a Blade of Mace, ſtove it well; put in ſome 
fry'd French Bread; put a Pullet or Veal in the Middle: Garniſh 
with ſcalded Leeks and Lemon flic'd, and ſerve it hot. 


POTTAGE 
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POorrAGE of DuckLiNns, Green. 


T AKE Spinach, Sorrel, Lettice, and ſome Purſlane, and young 
green Onions: Let there be a great deal of Spinach; boil ir 
well in good ſtrong Broth; put in a Piece of Bacon ſtuck with 
Cloves, and a little whole Pepper, and a Faggot of Sweetbreads: 
When boil'd ftrain it out, and beat the Herbs very well in a 
Mortar, with ſome Slices of French Manchet; then put in your 
Broth you ſtrain'd out, and-force it through a Strainer till all the 
Goodneſs and Colour is out ; then boil ſome young green Peaſe, 
and ftrain them out and pulp them ; put the Pulp into what you 
have ftrain'd, and add Broth enough more to fill up your Diſn; 
ſtoye four Ducklins up in your Pottage, and force two of them; 
ſtove up ſome Cabbage Lettice forc'd, and lay them in Halves 
about your Ducklins : When you diſh, ſcoop ſome Cucumbers, 
and force them, and ſtove them in Broth, cut ſome in Quarters, 
take out the Seeds, and ſo ſtove with the other; then make a 
Coolio with ſome of the youngeſt of your Peafe, and the quar- 
ter d Cucumbers dic'd ; ſtove French Manchet dry'd in Gravy ; 
lay on your Ducks and Lettice forc'd ; head with your Coolio, 
and garniſh with ſcalded Spinach for Cucumbers and fliced 
Lemon. "x | 
A Pottage of Green Geeſe is made the fame Way. 


Puxy of ASPARAGUS, of DuckLins, or Cuickens, 


IRST take a good deal of Spinach, a little Sorrel, ſome 
young green Onions ; juſt cut it, and boil it well down in 
ſtrong Broth ; put in a Piece of Bacon ſtuck with Cloves, and a 
French Manchet cut in Slices ; boil off likewiſe, or ſcald off, 
two or three hundred of Sprew, or ſmall Aſparagus, and roaft 
off half enough two Ducklins or two Chickens; cut them in 
Pieces, 
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Pieces, and beat them in a Mortar, as likewiſe your Aſparagus 
after ſtrain'd, and ſqueeze and force out all the Quinteſſence 
through a Strainer with the ſame Broth you boil'd it in; then 
ſcald off two or three hundred of larger Aſparagus, cut off the 
Heads, and as far as tender into ſmall Pieces of two hundred, 
and the other hundred cut off as far as green ; then make a 
Coolio with ſome of what you have made, thicken'd a little 
more; put in the Heads of your Aſparagus, and two Sweet- 
breads minc'd, and ſtove it, and ſtove up your other; put in 
four Ducklins or Chickens, two forc'd, ſtove French Bread in 
Gravy, lay in your Diſh, lay on your Ducks, fill up your Diſh, 
lay the Aſparagus between, put on your Coolio, and garniſh 
with ſcalded Spinach and fliced Lemon, fo ſerve it away hot. 


PorTact SANnTHY of BARALEX. 


F IRST boil your French Barley off very tender in fair 
Water; then take Spinach, Sorrel, Lettice, Purſlane, a little 


Charvel and Parſly, and ſome young Onions; cut theſe, but not 


too ſmall ; paſs them in brown Butter till tender, put in half 
Broth, half Gravy ; ſtove it up with your Barley very well, 
ſtove in it a Neck of Mutton cut in Pieces, or a Knuckle of 
Veal; ſtove Manchet in Grayy, put in your Meat, and diſh it, 
garniſh with ſcalded Spinach and Lemon, and ſerye it hot. 


PO T TAGE of VENISON. 


1 AKE the Knuckles of your Haunches and Shoulders, and 

the Craig End of your Chine, and boil them for Broth; 
put in a French Manchet or two ſlic'd to help to thicken your 
Broth, or a little Oatmeal, for Veniſon makes but very thin 
Broth of itſelf ; ſeaſon it as ſtrong Broth of other Fleſh, boil 


it out well, and ſtrain it out for your Uſe ; then take ſome of 
the 
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the Veniſon and cut it in Slices, and make good Gravy, ſeaſon 
it well, and make it pretty thick; take ſome Spinach and Sor- 
rel, and Purſlane and green Onions; paſs them in a Pan, when 
cut a little, with brown Butter thicken'd ; put in half Gravy 
half Broth, and then have in Readineſs either the Head, that is 
the Cheeks of the Veniſon, or the thin Part of the Chine, ragou'd 
down very tender, and high ſeafon'd, and then ſtove French 
Manchet in Grayy, and fill up the Diſh with your Soup well 
ſtoyed ; lay over your Cheeks or Chine ; garniſh with ſome 
ſcalded Spinach and fliced Lemon, and ſerve it away hot. 


Portrtact of Lawss HEADS. 


T AKE two Lambs Heads, ſplit one, and the other leave 

whole ; cleanſe them yery well, then make a Hole in the 
Top of the Lamb's Head; take out the Brains, and ſet them 
with the others; then force the Head with a very light Forc'd= 
meat made of a Sweetbread and Marrow, and well feafon'd, but 
not too high; make ſome Forc'd-meat Balls, very ſmall ones; 
then take half Broth half Gravy, and ftoye it together with 
your Forc'd-meat Balls, and ſcald off ſome Cabbage Lettice 
whole ; ſtove up the Lambs Heads in your Broth, and boil off 
the Appurtenances, and then mince them very fine; then toſs 
them up in Broth, ſeaſon them a little, and ſtove them, and at 
laft put to them a little Cream; and then put French Manchet 
ſtoved in Grayy in the Bottom of your Diſh, fill it up with your 
Soup, put in your Heads, lay on ſome quarter'd Lettice, but 
firſt put on your Coolio, and garniſh with the Brains fry'd in 
Batter, poach'd Eggs, Slices of Bacon, and Lemon ſliced, ſo 
ſerve it hot. 


D POTTAGE 
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PortTtact of VERMAJELLY with Caron. 


T AK E Sellery, and Endive, and Lettice, and an Onion; 

chop them pretty ſmall, and ſo paſs them in brown Butter 
thicken'd ; put in half Broth half Grayy, as much as will fill 
your Diſh ; put in an Ounce and half of Vermajelly of two 
Sorts, and ſtove it up in your Soup till tender; ſtoye ſome of 
another Sort in Broth till thick, and tincture it with a little 
Saffron ; lay a Capon boil'd white in the Middle of your Diſh, 
put in Manchet, fill your Diſh, and lay the Yellow in Heaps on 
it, and garniſh with Reſoles fry'd, and Lemon, and yellow 
Vermajelly. 


PorrASE of CaBBAcE with PAR TXID GES. 


F. RST take your Cabbage, and boil or blanch it off very 

white; ſave ſome of the Quarters, and the reſt beat very 
well in a Mortar, and ragouſt ſome Onions and put to it, put 
to ſome good Gravy, enough to fill your Diſn; then roaft 
four Partridges, two larded, but roaſt them but half enough; 
then ſtove them in good Gravy with the Quarters of your Cab- 
bage till very tender; ſtove up the other, that is that which was 
beat, and the Ragouſt of Onions, and ftrain it, and force it, 
through a Strainer, ſo ſtove it with French Manchet dry'd, fill. 
your Diſh, put in your Partridges, lay the Quarters all round, 
garniſh with ſcalded Cabbage, fry'd Bacon, and ſliced Lemon; 
to ſerve it. 


 Portacn 
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Portracs of Onions SANnrtar. 


FIRST boil off a good Quantity of old Onions tender ; 
then pulp them through a Strainer ; then make a Ragouſt of 
Onions, with a little Sellery amongſt them, and likewiſe force 
that, and ſtrain it into your other; then take a Quarter of a 
Pound of Jordan Almonds, blanch them, and beat them in a 
Mortar very fine; mince a Sweetbread very ſmall, and ſtove 
all this together in good Grayy, and put in a little ſcalded 
Parſly minc'd ; ſtove it with a Duck or two half-roaſted, till 
enough; ſtove French Manchet dry'd in Gravy, and put in the 
Bottom of your Diſh; fill up your Diſh, put in your Ducks, 
and garniſh your Diſh with whole Onions, boil'd down and 
ſtoy'd in Gravy ; put up and down in your Pottage after diſh'd, 
ſome whole Onions; put ſliced Lemon round, and ſerve it. 


PoTtTTAGE of SAGOE with SQuass. 


IRST take ſome Spinach, Sorrel, Lettice, Purſlane, and 
green Onions; mince them, and paſs them in brown Butter 
thicken'd; put to it half Broth and half Gravy ; ftoye in it 
three Ounces of Sagoe, and ſtove in it likewiſe your Squab- 
Pigeons; you may put in Eight, or a Dozen if ſmall ; dice in a 
Sweetbread or two, and a few ſmall Forc'd-meat Balls ; then 

ſtove up an Ounce of Sagoe in good Gravy till thick; ſtove 
French Manchet dry'd in Gravy, and put in the Bottom of your 
Diſh; put in your Pottage, lay in your Squabs, and lay the 
thick Sagoe up and down in Spoonfuls ; garniſh with ſcalded 
Spinach, F orc'd-meat, and fliced Lemon, and ſerve it away 


hot. - 
-” 
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Carons in white Broth. 


Fr make a Stock of Broth with a good Knuckle of 

Veal ; ſeaſon it with a Faggot of ſweet Herbs and Parſly, 
fome Salt, two or three Blades 'of Mace, a Race of Ginger, a 
Stick of Cinnamon, and a few Cloves ; boil in it ttkewiſe your 
Capons, but let them be boil'd white, and not too much : Strain 
off your Broth, and let it ſettle; then take the cleareft of it 
and put it in a Sauce-pan or Stew-pan, as much as Will Ml your 
Diſh ; ſtove in it ſome Cheſnuts blanch'd cut in Halves ; ſome 
Piſtachoe Nuts blanch'd; ſlice in a Quarter of a Pound of Citron ; 
then beat half a Pound of Jordan Almonds blanch'd, beat them 
yery fine, and when your Broth hath ſtoy'd a while, put them 
in; and then have in readineſs ſome Lumps of Marrow dipt in 
Volks of Eggs and Sugar, and fry'd in clarify'd Butter; then 
make a Cawdle with ſome of your Broth, the Yolks of eight 
or ten Eggs, or more, according as the Quantity is, or Large- 
neſs of your Diſh; put in Sugar, ſome Sack, ſome beaten 
Cinnamon and Nutmeg, and ſweeten that enough to ſweeten all 
the reft ; then put it into your Broth, and draw it up over a 
gentle Fire till pretty thick, as you do Cream or Butter ; put in 
the Bottom of your Diſh ſome ſliced Naples Bisket, or thin 
Slices of French Manchets, fill up your Diſh, put in your Capons, 
and lay up and down all over ſome Slices of Citron, ſome Erin- 
goe Roots, ſome Suckets; and garniſh with Suckets, preſery'd. 
Barberries, Portugal Eggs, and fliced Lemon, ſo ſerve it away 
very hot. | 
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PrumB Por TAGE, Of CHRISTMAS POTTAGE., 


Fir make a good Stock of Broth of Beef and Mutton, 
no Veal; make it ſtrong, ſeaſon it with ſome whole Pepper, 
Cloves and Mace, and Cinnamon and Ginger, a Bunch of Tweet 
Herbs, and boil it down well, and then ſtrain it for Uſe; then 
boil off ſome good Prunes, and ſave ſome of them whole to gar- 
nifh with, pulp the reſt, und ſtram them dut into your Broch; 
then grate ſome Kitchen Bread, put it in, and ſtove that and your 
Prunes together ; then put in a Bottle of Claret ; then put in 
Raffins pick d, and Crrrants waſh'd and pick'd very clean; pot 
in a good many, and ſtove them up white plumpt; then ſeaſon 
it well with Sugar, and if it be not colour d enough, put in a 
little Socho in a Cloth, or a little Cochineel dry'd and beat 
or bruis d; ſome put in Sack, and Musk and Amber pre- 
par d, but you may do as you pleaſe for that: When done, put 
in diced Bread, fill up your Diſh, and lay in ſome Marrow Bones 
trim'd and boil'd, and garniſh with fine Sugar about your Diſh 
Brims; lay on fome boil'd Prunes, and round them ſliced Lemon; 
ueeze one over, and ſerve it. 


To make a Srocx for Fisn PoTtTaAGcEs. 


T AXE a Skate or 'Thornback, half a Dozen Plaice and 
Flounders, ſome Whitings, and a Piece of freſh Cod; or 

you may take in Land Fiſh, Trouts, Tenches, Carps, and Eels; 
clean all very well, and boil em down in fair Water; ſeaſon with 
whole Pepper, Ginger, Cloyes, and Mace; put in a good Faggot 
of ſweet Herbs, a Handful of Parſly, a Root or two of Sellery, 
fome Onions, and a few Leeks; put in a French Manchet or 
two cut in Slices; boil all very well down, and then ſtrain it 
aut, forcing ſome of it through your Strainer ; put in ſome Salt, 
; + and 
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and then fry a little flat Fiſh off brown and criſp, being well 
flower'd, and dry the Fat of them, and ſtove them down in 
ſome of your Stock, and that will be a little brown ; then 


rain it out for Uſe. 


To make Gzavy Meager, or Meager Sour for 
FISsu PoTTAGES. 


"DALE Carrots, and flice them or dice them, and fry them 

off brown in clarify'd Butter; take them out on a Sieve to 
drain; then put to them boiling Water; ſeaſon with Pepper, 
Salt, Ginger, Cloves and Mace, a Faggot of Sweet=herbs, ſome 
Onions, a Handful of Parſly, and a Root or two of Sellery , 
ſtove it down, and ſtrain it out for your Uſe; put in two or 
three Slices of Lemon. 


To make Fox c'v-Mt ar of Frs n, for 3 Por- 
TAGES, or other Diſhes. 


AKE a Piece of freſh Cod, or fix Whitings, fley them: 

Take the Fiſh from the Bones; take an Eel or two, and 
take the Skin off; take the Fiſh of that ; take a Quart of Oyſters, 
ſet them, and beard them; take a few Muſhrooms, three or 
four Anchovies, a few Mendes ſcalded; mince all theſe very fine, 
ſeaſon with Pepper, Salt, Nutmeg and Ginger, ſome Onion, , 
Shallot or Rocambole, forme Thyme and Parſly minc'd : And 
after it is well minc'd, work it up with a little Cream, or thick 
Butter, grated Bread and the Yolks of Eggs, with a White or 
two; work it well together into a Ball, and uſe 1 it as you have 
3 
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FISH POTTAGdE& 


cs L 
Crxavr-Fisn Porr E. 


T AKE your Cray-Fiſh and waſh them, and boil them 3 two 


hundred will do pretty well, if not too ſmall; if ſmall, 
three hundred: When boil'd, pick out all the Tails whole, and 
put them by themſelves, and ſave the Shells; pull out the ſmall 
Legs from the Bodies, leaving the two Claws on, and fave the 


Body Shells whole; ſave all the Spawn, and put the Shells and 


Spawn into a Mortar with the ſmall Legs, and beat them very 


fine; and if there be not Colour enough, take the Spawn and 


Red of a Lobſter and beat with it; put to it ſome of your Fiſh 
Stock, and ſtrain and force all the Quinteſſence of it through a 
Strainer; put to it the Tails of your Cray-Fiſh; then take a 
Brace of Male Carps, cleanſe them, and faye the Milts, put them 
to your Tails ; then fley your Carps ; take off the Fiſh* from 
the Bones, and leaye the' Head, Bone and Tail whole ; haſh 
half the Fiſh of your Carps, and paſs it off quick in a little 
brown Butter: Take it out, and take Fat from it, and put it- 
to your Tails and Milts, with a little ſcalded Parſſy finely 
minc'd; then make a Forc'd-meat of the reſt' of your Carps, 
and put in the ſame Ingredients and Seaſoning as is mentioned 


in the Fiſh Forc'd-meat in the Page preceding; Make ſome 


ſmall Forc'd-meat Balls and put to your Tails ; take the Skins of 
your Carps, and waſh them in the Inſide with the Volk of an Egg, 


and lay forc'd Fiſh over them, and rowl them up; then lay Forc'd-- 


meat over the Bones of your Carps, and make them up in the 


fame Shape as a Carp; waſh them over with the Volk of an Egg; 


put them in a Petty-pan with a whole Bottom, and put your 


forc'd Skins to them, and bake them in a gentle Oven, or a. 
French 


N 
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French Oven; then force your Body Shells, and ſtove them up 

in ſome of your Stock; then take French Manchet, ſlice it and 
dry it, and ſtove it up with ſome of your Fiſh-Gravy; put in 

ſome of your Stock to help fill up your Diſh ; ſtove it well, and 

lay in your Carps, and make a Rim of forc'd Fiſh round the 
Edge of your Diſh: Lay, round. your forc'd Bodies as thick as 

you can, and then a Row of flic'd Lemon; then have your Tails 

and Haſh ſtov d up very, gently, and take Care it does not curdle, 
and head your Pottage all over with it; lay, your Milts whole 

on your Caxps, and cut your, forc d Skins in Pieces, and lay here. 
and there, and put a little boil'd. Sellery round the Edge, and lay 
over ſome lic'd Lemon, and ſerve it away hot. 


Another Way to make Cray-Fiſh Pottage is, to male your 
Stock of Peaſe ; as follows. 


TAKE either old Peaſe, or green Peaſe, according as the Seaſon 
of the Year is; boil them down, and ſeaſon them with whole 
Pepper, Salt, Ginger, Cloyes and Mace, put in a Handful of 
Parſly, ſome Sellery, and ſome Onions, or Leeks; boil, it down, 
and then pulp your Peaſe with the reſt, but let it be pretty thick; 
then take off your Fiſh-Grayy and ſome of the Stock, and ſtove 
your Pulp in it, with a little ſcalded Parſly and ſcalded Sellery 
added; you may force, Carps for it, as before, or elſe put only 
the Heads of your Carps in the Diſn: Put in forc'd Fiſh- Balls, 
and ſtove French Manchet dry d; put in your Soup, and head 
it with a Coolio made exactly as for the Pottage before mention d: 
Garniſn your Diſh with the ſame Sort of Garniſhing as the other, 
and ſerve it away hot. | = 
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Another Way to make Cray-Fiſh Pottage js with Roots, the 
Stock whereof is made as the Gravy Meager before mentioned. 


TAKE Carrots, and other Roots and Herbs, and when 
boil'd, ſtrain off for Uſe; ſtoye ſome French Bread in this 
when dry'd, enough to fill up your Diſh, and put in the Middle 
a French Manchet forc'd, with Fiſh Forc'd-meat ; ſtove it up 
in your Soup, and the Coolio, and garniſh the ſame as for the 
Pottages before. 


PoTTAGE of LoBsSTERS. 


PASS your Lobſters, after boil'd, and then take out the 

Fiſh of the Legs and the Tails, and haſh it ; paſs it off in 
brown Butter thicken'd ; put in a little ſcalded Parſly minc'd, 
and an Anchoyy ; beat up the Shells and Spawn of your Lob- 
ſters, and ftrain it, and force it through your Strainer with ſome 
of your Stock of Fiſh Broth ; put to it the Body of your 
Lobſters minc'd ſmall, and the Tails of a hundred of Prawns, 
or a Pint of Shrimps pick'd and waſh'd ; ſtove this up for your 
Coolio ; put ſome of your Stock of Fiſh Broth, and ſome Fiſh 
Gravy, to your Haſh ; make ſome forc'd Balls, and ſtove it up; 
put French Manchet ftoy'd in the Bottom of your Diſh, and fill 
up your Diſh with the Soup; put in the Middle two roaſted 
Lobſters, or the Bodies fill'd with Ragouſt Lobſters, or put in 
Lobſter Loaves; head it with the Coolio, and garniſh with 
ſcalded Parſly and fliced Lemon; ſerve it hot. 


E PoTTAGE 
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PorTtacr of Cares. 


T AKE a Brace of good Carps, Male if you can ; ſcale 
them and fley em; ſave the Milts whole; take the Fiſh 
off the Bones, and make a Haſh of it; paſs it in brown Butter 
thicken'd ; take it from the Fat, and ſave it; put to it ſome of 
your Fiſh Grayy, and the Milts of your Carps; put in ſome 
forc'd Fiſh Balls; ſave the Heads of your Carps to ſtove in your 
Broth, to put in the Diſh at laſt : Take a little Sellery, a little 
Spinach and Sorrel, and ſome green Onions, mince theſe, and 
a little Parſly, and paſs them in brown -Butter thicken'd till 
tender; then put in your Fiſh Stock, as much as will fill your 
Diſh ; ſtove it up with the Heads of your Carps, and an An- 
chovy or two; ſtoye French Bread dry'd for the Bottom of your 
Diſh, fill up your Diſh with the Soup, put in your Carps Heads, 
and head it with a Coolio made with your Haſh ; let it be 
pretty thick, and garniſh with ſcalded Spinach, forc'd Fiſh, and 
flic'd Lemon. 


PoTTAGE of ExLs and TE NCH. 


T AK E ſome ſmall Eels, and cleapſe them, and boil them 
dowen for a Stock, and ſeaſon them in your Stock, with 

the fame Ingredients as you do your Stock for other Fiſh Pot- 
tages; ſtrain it out, and force the Goodneſs through your 
Strainer : Take a Brace, or three Tenches; cleanſe them, and 
fley them; leave the Heads, and Tails, and Bones whole; haſh 
half the Fiſh, and paſs it off in brown Butter thicken'd ; put to 
it ſome of the Stock of your Eels, an Anchovy or two, a Fag- 
got of ſweet Herbs and Parſly, a large Onion ſtuck with Cloves; 
you ſhould haſh an Eel in likewiſe, and ſtoye up this for your 
Coolio; make a Forc'd-meat of the reſt of the Tenches, as 
2 you 
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you do for other Fiſh Pottages ; then force the Bones of your 
Tenches, waſh them over with the Volk of an Egg, and bake 
them in a gentle Oyen, and bake an Eel with them, hack'd and 
cut in Pieces, and ſeaſon'd ; ſtove French Manchet in the Stock 
of your Eels, and fo put it in your Diſh, filling it with your 
Stock; ſtove it a little, and head it all over with your Coolio ; 
put in your forc'd Tenches, lay the Eel about, and garniſh with 
Reſoles of forc'd Fiſh fry'd, and flic'd Lemon. 


PortTAcE of WarrtINGs. 


IRST make a Stock of Whitings, and ſeaſon it well with 

Ingredients, as other Fiſh Pottages, and ſtrain it, and force 
it through your Strainer : Take ſome ſcalded Parſly minc'd, and 
make a Ragouſt of old Onions, and ſeaſon it, and ftrain it; put 
in your Parſly, and half a Dozen Yolks of Eggs boil'd hard and 
minc'd, and a few forc'd Fiſh Balls: Make a Coolio of this ; 
ſtove French Bread in the Stock, fill your Diſh, and head it with 
your Coolio ; lay in ſome Whitings fry'd, fley'd, and turn'd 
round, and garniſh with poach'd Eggs, and lic'd Lemon. 


PotTtAcE of CockLEs and Muscres. 


TAKE your Cockles and Muſcles, and waſh them; ſet 
them, and pick them very clean, and beſure to take the 
Beards out of the Muſcles : Take ſome of them both and beat 
in a Mortar, with the Spawn, Shells, and Legs of a Lobſter ; 
put to them ſome of the Stock of Fiſh Broth, and ſtrain them, 
and force the Goodneſs through your Strainer ; put the reſt of 
your Cockles and Muſcles into this, with the Body of your 
Lobſter minc'd, and ſtove this up for your Coolio; ſtove French 
Manchet in Fiſh Broth, and put it in the Bottom of your Diſh ; 
put in ſome ſcalded Parſly, and a little boil'd Sellery minc'd ; 
E 2 fill 
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fill up your Diſh with Fiſh Stock, and head it with your Coolio: 
all over; cut off the Top of a French Manchet, pull out the 
Crumb, and fry the Loaf in clarify'd Butter ; make a Ragouſt 
of the Claws and Tail of your Lobſter, and fill the Loaf, and 
put in the Middle of your Diſh ; garniſh with ſcalded Parſty: 
minc'd, and ſlic'd Lemon, ſo ſerye it hot. 


Portact of OrsTERSs. 


TIE your Oyſters, about a Gallon of the largeſt, ſet 

them, and waſh: and beard them only for to fry ; leave 
ſome of the largeſt with the Beards on; take ſome of the ſmall- 
eſt, and all the Beards, and beat them in a Mortar with the 
Spawn of a Lobſter; put to them ſome Fiſh Gravy, and ſtrain 
them, and force them through your Strainer; ſave this for your 
Coolio: Mince ſome of your bearded Oyſters and put in, and 
the reſt whole; put in ſome ſcalded Parſly minc'd, and a Fag- 
got of Thyme, an Anchovy or two, and a little red Wine; 
you may likewiſe put in the Body of your Lobſter minc d, and 
ſtove it up; ſtove French Manchet dry'd, and put in your Diſn; 
put in ſome Fiſh Broth, and ſtove it, and head your Pottage 
with the Coolio ; put in the Middle of your Diſh an Oyſter Loaf 
open, with a Ragouſt of Oyſters in it, and lay round it a Dozen. 
of Yolks of Eggs poach'd in Fiſh Gravy ; garniſh with Oyſters, 
fry'd in. Batter, and flic'd Lemon, and ſerve it away hot. 


PortTAcE of STURGEON, Freſſ. 


AKE a good Piece of freſh Sturgeon, and boil ſome of it 

for a Stock ; ſeaſon it as other Fiſh Pottage ; cut ſome of 

the Lean into Collops, and draw Grayy from that as from Fleſh, 
with ſome of your Stock: Take ſome Sellery, ſome Sorrel, a 
little Parſly, and ſome Onions ; mince theſe, and paſs them in 
2 brown 
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brown Butter thicken'd ; put to them Fiſh Gravy of Sturgeon ; 
haſh ſome and put in, and make ſome Forc'd-meat Balls of ſome, 
and force a Piece and roaſt it to put in your Diſh ; ſtove French 
Bread, and fill your Diſh ; put the Roaſt in the Middle, and 
garniſh with ſome broil'd, and Lemon. 


POTTACGE of RED HErrINGS. 


IRST make a Stock of Meager Soup, with Herbs, and' 
Roots, and Bread, and ſeaſon it with the ſame Seaſoning, 
but not too much Salt: Take fix Red Herrings, and broil them, 
and beat them in a Mortar; put to them ſome of your Stock, 
and ſtrain and force them through your Strainer; make a Ra- 
gouſt of old Onions, and ſtrain them into the reſt; take a little 


Sellery and Endive, a little Spinach, Sorrel, and Parſly ; mince- 


them, and paſs them in brown Butter thicken'd till very tender; 


put all together, and ſtove it up; put in fry'd French Manchet, 


diſh it up, and broil ſome more Red Herrings, and lay them 
round your Diſh ; and garniſh with ſliced Lemon, and ſcalded 
Spinach. | 


Meager PoTTaGEs and Sous. 


PotTAGE of Pzast, Meager. 


Tx of the beſt old Peaſe in Winter, in Summer take 

green Peaſe, and boil them down for a Stock, and then 
pulp them through a Cullender or Strainer with the Liquor; 
then take Sellery, Endive, Spinach, Sorrel, Charvil, Onions, 
and Mint, and mince theſe, but not too ſmall ; paſs them in- 
brown Butter thicken'd till tender ; then put to them your Pulp 
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and Broth, and ſeaſon them with Pepper, Salt, Cloyes, and 
Mace; put in a Faggot of ſweet Herbs and Parſly ; ſtove all 
well together, and when almoſt boil'd enough put in a Pint of 
Cream, or good Milk ; let it boil up, and cut French Bread in 
Dice, and fry it in clarify 'd Butter, and put into your Soup; 
put it in your Diſh, put a French Manchet ſtoy'd up in it, and 
garniſh with ſcalded Spinach and flic'd Lemon, and ſerve it 


away hot. 


PortTact of NANTEELS, 


S made the ſame Way, and ſeaſon'd all with the ſame Ingre- 
dients, only ſave ſome of your Nanteels, and blanch them, 
and make a little Coolio with them to head your Pottage at laſt ; 


and garniſh with the ſame. 


POTTACGC EH AsPARAGUs, Meager. 


F IRST take Spinach and Sorrel, Parſly, Lettice, and Onions; 

boil all theſe down in fair Water very well with ſome Sprue, 
that is, ſmall Aſparagus, amongſt them ; ſeaſon it with whole 
Pepper, Cloves, and Mace; put in a good Faggot of ſweet 
Herbs, French Bread, a Manchet cut in Slices; boil it well and 
ſtrain it out, and force all the Green and Goodneſs through your 
Strainer ; and this 1s for your Stock : 'Then take ſome Aſparagus, 
and boil all the green part of them; then bruiſe them in a Mor- 
tar, and ſo ſtrain all the Goodneſs from them with ſome of your 
Stock ; and then take the Heads and Tops of more Aſparagus, 
and ſtove up in that for a Coolio ; ſtove French Bread, and fill 
up your Diſh with your Stock; head it with your Coolio ; take 


a French Manchet ſcoop'd, and fry'd off in clarify'd Butter; 


make a Fricaſſy or Ragouſt with the Tops of Aſparagus, and 
fill it up; garniſh with ſome ſcalded Aſparagus and ſlic'd Lemon, 


and ſerve it hot. 


SPRING 
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SexinG Porr, Meager. 


M AK E your Stock as before mention'd, and ſeaſon it with 
the ſame, leaving the Aſparagus out ; then take Spinach, 
Sorrel, Lettice, a little Sellery and Endive, a little Parſly and 
Charyel, and ſome Onions or Leeks ; chop theſe, but not too 
ſmall ; then paſs them in brown Butter thicken'd until they are 
very tender ; put to them ſome of your Stock, as much as will 
fill your Diſh ; ſtoye it well, and then put in a Pint of Cream, 
and ſtoye it a little longer; ſtove in it a whole Manchet to put 
in the Middle of your Diſh ; fry ſome French Manchet dic'd, 
and put in ; and at laſt beat up the Yolks of ſix Eggs in a little 
Cream, and draw it up thick, and diſh it with your Loaf in the 
Middle ; garniſh with ſcalded Spinach and, flic'd Lemon, and. 
ſerye it away hot. | 


PortTtact of Carrots and Turnies, Meager. 


T AKE your Carrots and Turnips and cut them into Dice, 

and fry them brown ; boil off ſome, and bruiſe them in a 
Mortar ; put to them ſome Meager Stock, and pulp them 
through a Cullender or coarſe Strainer ; put as much of your 
Stock to them as will fill your Diſh ; ſtove them up, and put 
your fry'd ones with them ; ſtove ſome Cabbage Lettice with 
them ; ſtove French Bread for the Bottom of your Diſh, and 
put a ſtoy'd Loaf in the Middle; cut your Lettice in Quarters to 
lay up and down, fill up your Diſh, and garniſh with Carrots. 
and Turnips raced off finely, or in. handſome Slices, and flic'd 
Lemon, ſo ſerve it hot. 


CABBAGE © 
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CaBBacrt Sour, Meager. 


FIRST make a Stock as before; then take ſome Cabbage 

cut it in Quarters, or leſs, and boil them down pretty 
tender; take ſome and bruiſe it in a Mortar, and pulp it, and 
put as much of your Stock to it as will fill your Diſh ; ſtove it 
together : Then take ſome of your Quarters, not too big, and 
put them in a Stew-pan, or flat Sauſe-pan, and ſtove them up 
with ſome brown Meager Gravy thicken'd, and well ſeaſon'd ; 
ſtove French Manchet for the Bottom of your Diſh, fill it up, 
and lay your Cabbage in your Soup; garniſh with Cabbage and 
Aic'd Lemon, and ſerve it hot. 


CucumBtr Sour, Meager, 


FIRST pare your Cucumbers, and cut them in Pieces, and 

boil them tender; bruiſe them, and force them through a 
Strainer ; put Meager Gravy to them; then take ſeyen or eight 
Cucumbers, and pare them, cut out the Seeds, ſlice them, fry 
them brown, and ragouſt them with ſome Onions brown ; put 
them to the Pulp you have ſtrain'd, and ſtove them; put in 
fry'd French Manchet, and force half a Dozen Cucumbers 
Tcoop'd, with a little Forc'd-meat made of ſoft Herbs, and ſtoye 
them; diſh, and put them in the Middle, and garniſh with Cu- 
cumbers and Lemon. 


POT TAGES SAC OE, Meager. 


5 Þ AKE. Spinach, Sorrel, Lettice, and Parſly, and mince 

theſe with a few green Onions ; paſs them in brown Butter 
thicken'd till tender; take of your Meager Stock, and put to 
put 
mn 
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in two Ounces of Sagoe, and ſtove with it; then take ſome 
Aſparagus Tops, and an Ounce more of . brown a Piece 
of Butter more, and thicken it; put in ſome Stock of Broth, 


and your Aſparagus and Sagoe, and make a Coolio to head your 
Soup, and ſtove French Bread for the Bottom of your Diſh ; 


t a Loaf in the Middle, fill up your Diſh, and have a little 
Sagoe ftoy'd by itſelf iu, ſome of the Broth, and tincture it 
with a little Saffron, and lay in Spoonfuls on the Head of your 
Pottage ; you may put in a little Garlick if you pleaſe, but not 
too much. 


Barley, Rice, and Ye ermajelly Soups are made the ſame Way ; 
and gamiſh, with ſcalded. Spinach and ſome flic'd Lemon, and 


ſerye it, away hot. 


Porracs LA ExOMAGE, or PorTAGE of CuEttss, 
Meager. 


AKE Sorrel, Spinach, Lettice, Charvel, and Onions, 

and mince them; paſs them in brown Butter thicken'd till 
tender; put to them of your Meager Broth as much as will fill 
your Diſh ; put in the Volks of eight or ten Eggs minc'd, boil'd 
hard; put in half a Pound of Parmaſan Cheeſe grated, or elſe 
good old Cheſhire Cheeſe grated; ſtove this up well together, 
and ſtove French Manchet ſlic d and-dry'd ſor the Bottom of your 
Diſh ; put in your Soup, with a Loaf in the Middle, lay over 
eight or ten poach'd Egge, ſtrew ſome grated Cheeſe all over 
pretty thick, and give it a Toaſt with a hot Iron; garniſh with 
ſealed Spinach and. Lemon, and 4 it hot. | 


F Porree 
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Porrace Brown of Hterxss and Roors. 


AKE Carrots and Turnips, and cut .them in Dice, flour 

them, and fry them off brown in clarify'd Butter ; drain 
them from the Fat, and put to them of your Meager Broth, and 
make a brown Gravy from them ; then take Sellery, Endiye, 
Spinach, Sorrel, Lettice, Parſly, and Onions; chop theſe toge- 
ther, not too ſmall; put to them as much of your Gravy as will 
fill your Diſh : When you fry your Turnips and Carrots pulp 
| ſome of them, and put that in to help thicken your Soup; 
make a little Ragouſt of Onions, and put in ftrain'd ; you may 
make a few Forc'd-meat Balls of ſoft Herbs, work'd up with 
Bread and Eggs, and ſeaſon'd, and put in; ſtove all well toge- 
ther ; put in French Bread fry'd, and diſh it; put a Manchet 
ſtov'd in the Middle, and garniſh with ſcalded Spinach and ſlic'd 
Lemon. 


Sweet PoTTAGES Of SOUPS. 


POT TAGE of MIIxk, which may be properly the Stock 
to all Sweet Pottages that Milk is uſed in. 


T make this, hoil up two Quarts of fair Water, and 
thicken it with Oatmeal, as you do Water-Gruel, and put 

in ſome Spice, as a Blade or two of Mace, a Stick of Cinnamon, 
and a Slice or two of Nutmeg : When it is well boil'd, and 
very thick, put in two Quarjs of Milk; boil it up and ſtrain it 
if you pleaſe, and ſeaſon it with good Sugar, and draw it up 
thick with the Volks of half a Dozen Eggs; lice French Man- 
chet in it, and diſh it, and ſerye it away hot; you may garniſh 
with 
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with Eggs whipt up to Snow, and laid round your Diſh, and 
harden'd before the Fire, or garniſh with Portugal Eggs. 


If you make Soup of Sagoe, Vermajelly, Rice, or French Barley, 
boil off any of theſe very tender, and make your Milk Soup 
ſtrain'd, your Stock; put in your Sagoe, or any of the other 
well boil'd, and ſeaſon it with Sugar, and draw it up with Eggs ; 
you may tincture ſome of it with Saffron ; and you may like- 
wiſe, if you pleaſe, put in a little Musk and Amber prepar'd, 
and Alice in Naples Bisket or French Bread, and garniſh with 
Portugal Eggs and Suckets, or ſome wet Sweetmeats, as Bar- 
berries, or Currants on Stalks. | 


no Sour? of ALMONDS or P1$STACHnoEs. 


L ET your Stock be of Milk boil'd and thicken'd as before, 
and ftrain'd ; then take a Pound of Jordan Almonds and 
blanch them, and beat three Parts of them very fine in a Mortar; 
then put them into your Stock, and boil them up a little, 
ſtirring them all the while ; then thicken it at laſt with ſome 
Yolks of Eggs beat well in ſome Cream and a little Orange 
Flower Water; flice ſome Mackroons in your Diſh, and put 
in your Soup; put a French Loaf in the Middle ſoak'd a little 
while in your Soup, and flick it all over with blanch'd Almonds: 
Make your Piſtachoe Soup the ſame Way, and garniſh with 
Portugal Eggs and Suckets, or other wet Sweetmeats you 
think fit. 


PortTtact of Gxten PrASE Sweet. 


R take the Shells of your Peaſe, and beat them very 
well in a Mortar, and ſtrain them out, and ſave the juice 
and * into your Stock made of Milk, as before; then boil 

F 2 down 
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down ſome young Peaſe, and fave ſome to put over youf S 
at laſt ; pulp the reſt, and put into your Stocł, and ſtove it up; 


boil forme Spinach and Mint in a little Water, and ſtrain it out, 


and beat it in a Mortar, and force it throygh a Strainer, and 
ove that with it likewiſe; ꝓut in ſome Sugar, and dice in lſome 
French Manchet ; put a Manchet:ſtov'd in the Middle, and put 


over your young green Peaſe, and garniſſi with ſoalded — 
and flic'd Lemon. 


neren 


BRET Rox At, or BRET A LA Dons, Cc 


"FALL a Surloin or Rump of Beef, or a good Buttock, 
either of theſe ; take out the Bones, leaving the Meat as 


whole as you can; then lard it pretty thick with groſs Lard, 


ſeaſon'd with Pepper, Salt, Cloyes, and Mace, and ſome Thyme 


and Parſly minc'd ; then paſs it off brown in a Stew-pan with 


Butter, or brown it upon a Spit very quick at a hot Fire; brown 


a Piece of Butter, and thicken it with fine Flower ; ; put half 
Broth half Gravy into the Stew-pan or Veſſel you doi it in, as 
much as will juſt cover your Beef; you may put in a Pint of red 
Wine; ſeaſon it very well with Pepper, Salt, Cloyes, and Mace; 
put in a good many Onions, and a good Faggot or two of ſweet 
Herbs; put in ſome Carrots in Quarters, ſome Turnips quar- 
ter'd, and ſome Cabbage; let it ſtove or ſimmer over the Fire 
five or fix Hours, till mighty tender, then lay it in your Diſh ; 
lay ſome of your Cabbage, Carrots, and Turnips round it, and 
ſome Cabbage Lettice forc'd, ſome Slices of Forc'd-meat, or An- 
doolies broil'd and cut in Pieces; ; then have a Ragouſt made 
with fry'd Carrots and Turnips, ſome Pallats and Sweetbreads 
th Cheſnuts blanch'd and boil'd, and Forc'd- meat Balls; put 
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br, and garniſh with Petit Patties, * ſlicd Lemon, 
o ſerye it hot. 


BET 4 IA Mops, or BERT Stov'd Brown. 


T AKE the Rump or Buttock, and cut it in Pound or half- 

Pound Pieces, and lard it through with groſs Lard ſeaſon'd, 
as before; you may cither paſs it off brown or not ; put it in a 
Pot well tinn'd, or into a ſtrong Earthen Pot; ſeaſon it well 
with Pepper, Salt, Cloves, and Mace, Thyme and Parſly minc'd, 
and a good many Onions; put in ſome Bay Leaves, and ſtove 
this very gently with good Gravy and a little red Wine, or you 
may do it in an Oven, and let it be very tender; put in ſome 
fat Pieces with it: When it is done, take the Fat off from it, 
and brown a Piece of Butter, and thicken it with fine Flower, 
and put it in to your Beef; ſqueeze in a Lemon, and ſhake it to- 
gether to thicken it a little, and you may either ſerye it hot or 
cold in the ſame Gravy: Garniſh with ſlic d Lemon. You may 
do a Ruwp, Sutfoin, or Buttock hole if you pleaſe.” 


Bree La TrxEMBLOUR, 


AKE a Rump or a Surloin of Beef, and bone it ; leave it 
as whole as you can, and then lard it with feaſon'd groſs 
Lard, and force it between the Lard with a good ſtrong feaſon'd 
Forc'd-meat ; paſs it off hrown in a Pan; put it in a Boat Pan, 
or pretty deep Stew-pan ; ſeaſon it well with Pepper, Salt, 
Cloves, Mace, Onions, and ſweet Herbs, and put to it half 
Broth half Gravy, as much as will juſt cover it; cut a Carrot 
or two in Pieces and ſtove with it, and a few Bay Leaves; cover 
it: You ſhould have a falſe Bottom under it to take it up when 
enough, for it muſt ftoye till it is ſo tender, that it will tremble 


. pudding; ftew ſome Quarters of Cab- 
bage 


. 
* 


} 
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bage up in Gravy ſeaſon'd, make a Ragouſt with Pallats and 


* 


Sweebreads dic'd, ſome Forc'd-meat Balls, and a few Muſhrooms ; 
lay your Quarters of Cabbage round, and your Ragouſt in Heaps 
between, and garniſh with Reſoles of Forc'd-meat fry'd and 
ſke'd Lemon. | 


BEE er Stew'd or Stow d. 


1 * KE of the thin Brisket, or thick Flank, or the Sticking 

Piece, or the Ox Checks bon'd ; cut it in Pieces of a Pound 
Weight; waſh it well, and boil it in as much fair Water as will 
juſt cover it, and beſure to ſcum it very clean; then ſeaſon it 
well with Pepper, Salt, Cloyes, and Mace, Onions and ſweet 
Herbs; after it is ſcum'd, put in ſome good Grayy, and let it 
ſtove very gently till very tender; ſtove with it ſome Cabbage 
or Savoys, ſome Turnips and Carrots in Quarters, and when yery 
tender put it in your Diſh; lay your Cabbage, Turnips, and 
Carrots about, and paſs off in brown Butter thicken'd ſome Sellery, 
Spinach, Sorrel, and Lettice, and ſtove them in Gravy with 
fry'd Carrots and Turnips, and head your Beef with it at laſt ; 
Garniſh with Carrots and Turnips ſlic'd, and flic'd Lemon. 


\ BezrOraves, and Bets GrisSxINs Ragouft. 


8 


iJ AKE a Rump of Beef, and cut it into large Griskins or 


Collops, a Quarter of an Inch thick ; hack them well, and 
waſh oyer with the Yolk of an Egg only them that are for 
Olaves ; then lay over a Slice of larding Bacon very thin; then 
waſh over your Bacon with an Egg, and lay over ſome good 


 ſeaſon'd Forc'd-meat made of Beef or Veal ; roll them up, and 


tie them down cloſe ; ſeaſon them well with Pepper, Salt, Cloves 
and Mace; 'Thyme and Parſly minc'd, ſome Onion or Shallot, 
or Rocambole ; put to them good Grayy, and ſtove them 


gently 
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gently till very tender, and thicken them at laſt with a little 
brown Butter. 
Grickins are done the ſame Way, but not ſo long a doing; 6 


diſh them in their own Grayy, and garniſh with fry'd Forc'd» 
meat and flic'd Lemon. | 


* VEAL A LA Mop, or Stovd Brown. 


* 


AKE a Phillet of Veal, you may do it whole, or cut it in 

Pieces of half Pounds each; lard it through with groſs 

Lard, ſeaſon'd with Pepper, Salt, Cloves, and Mace; put it in 

a Pot or Stew- pan; put to it good Gravy, a Faggot of ſweet 

Herbs, and ſome Onions ; put in a few Bay Leaves, and a little p 
Muſhroom Powder; cover it cloſe, and ſtove it till very tender, 

or do it in a gentle Oven: When done take off the Fat, and 

brown a Piece of Butter, and thicken it; put it in to your Veal, 

and ſhake it together to thicken it; ſerve it in its own Liquor, 0 
and garniſh with Petit- patties and flic'd Orange or Lemon, and 
ſerve it hot; and you may keep it in the Grayy, and ſlice it out 
cold, and ſerye it. 


VEAL LA CaAasSTROLE. 


12 a Phillet of Veal, or a Loin, take off the Kidney; 
* either of theſe Joints are proper; lard it through with 
grofs Lard well ſeafon'd, as before; do not lard it too thick, 
and force it between the Lard with a good Forc'd-meat well 
ſeaſon'd, with Oyſters work'd up amongft it; waſh it over with 
the Volks of Eggs and thick Butter, and ſeaſon it over; put 
ſome Thyme and Parſly minc'd over it; then butter a coarſe 
Cloth and wrap it cloſe in and pin it up; wet your Cloth well 
over, and get ſome ſoft Clay over your Cloth, and then put it 
in hot Embers, and cover it well over; let it lie three Hours, 
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or longer, till it ba very well enough; then take it out of ybur 
Cloth, and diſh it, and have in readineſs a Ragouſt: made of 
Sweetbreads, Muſhrooms, Morelles, and Trouffles, and good 
Gravy ;- put it over it, and garniſn with. Foro'd>meat, fryd 
Bacon, and ſome ſlicd Orange or Lemon, and ſerve it hot. | 


Veal SATTO Or. 


AKE a Loin or a Breaſt of Veal fair cut, and bone it; 
lard. it, and. ſeaſon it pretty well, and, roaſt it off brown 
till half enough; break the Bones well; then lay ſome, Sheets 
of Bacon in the Bottom of a flat Stew- pan or Petty-pan, lay on 
your Veal, and lay a Forc'd-mcat all round the Veal to the Edge; 
then make a Ragouſt of Pallats, Sweetbreads, Muſhrooms, 


Morelles and Trouffles, and Artichoke. Bottoms. cut in Pieces; 


toſs it up thick with good Grayy, and put it all over your Veal; 
then lay a Sheet of Forc'd- meat all over that, waſh. it with the 
Volk of an Egg or two, and bake it; and when it is dane; cut 
a little Hole, and put in ſome good Gravy, a little thick Butter, 
and the Juice of an Orange; garniſh with Andoolies broil'd and 
cut in Pieces, Petit- patties, and ſome Orange or Lemon ſlic d, 
and ſerve it away hot. 


V tar Ragouſt, or Dob d. 


T AKE a Breaſt of Veal or a Phillet ſplit in two; if a Breaſt, 

break the Bones very well, and lard, it with groſs Lard, 
ſeaſon d as before mention'd; roaſt it off quick and brown till 
half roaſted, or paſs it in a Stew-pan ; then brown a Piece of 
Butter, and thicken it a little with fine Flower, and put to it as 
much Gravy as will cover it; put in three or four Bay Leaves, 
ſtoye it gently till it is very tender and brown; put in three or 
four Slices of Lemon to quicken it; then diſh it, and have a 
Ragouſt made of Pallets, Sweetbreads, ſome Cheſnuts: blanch' d, 


ſome 
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ſome Morelles and Trouffles, and Forc'd-meat Balls, and head it 
all over: You may force and collar a Breaſt of Veal likewiſe, 
and roaſt and lay it in Slices round, and — with Petit= 
patties, and ſlic d Orange. 


Caitrs Heap Haſb d. 


AKE your Calf 's Head and ſplit it, and cleanſe it very 
well, and boil it off three Parts enough, one Side you may 
boil till it is enough ; and then take it out and carbinado it, waſh 
it over with the Volk of an Egg, and dredge it over with 
grated Bread, Pepper, Salt, and Thyme and Parſly minc'd, and 
broil this; the other Side take off the Bones, and haſh it with 
the Tongue into long thin Slices; brown a Piece of Butter and 


"thicken it; put in good Broth and Gravy together, and put in 


your Haſh ; ſeaſon it with Pepper, Salt and Nutmeg, Thyme 
and Parſly minc'd, ſome Onion, or Shallot, or Rocarabole ; put 
in a Quart of Oyſters ſet and bearded; put in ſome Capers 
minc'd, and ſome ſmall Buttons of pickled Muſhrooms ; put in 
a Pallat and Sweetbread dic'd, and if you pleaſe a few Morelles 
and Artichoke Bottoms quarter'd ; ſtove it up, ſqueeze in a 
Lemon, put in a little thick Butter, toſs it up, and if it be not 
thick enough, beat up two or three Volks of Eggs in either 


white or red Wine, and toſs it up thick; garniſh after diſh'd - 


with Forc'd-tneat' roll'd up in Veal Caul 0 bak'd, and the 

Brains firſt ſet and ſeaſon d, and dipt in Eggs and fry d, and 

fry'd Bacon and Oyſters dipt likewiſe ; and ay all round Orange 
or Lemon ſlic d; ferye it hot. 


G SCOTCH. 
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Scorcn Cortors, and Faicassvy of VEAr:; 


AKE of the beſt Part of a Phillet of Veal, and cut it into- 
thin Collops, and hack them very well; lard ſome of them 
with fine Lard ; then cnt the reft of your Veal into thin little 
Pieces for your Fricaſſy; fry off your Collops that are not larded 
yery quick and brown, and take them out, and fry off your 
Fricaſſy in the ſame Stuff quick; then thicken the ſame with a 
little Flower; ſeaſon with Pepper, Salt, Thyme and Parſfy 
minc'd, an Onion or Shallot ; put in Broth or Gravy, ſome 
| Oyſters ſet and bearded, your Collops, ſome Pallats, Sweetbreads; 
Muſhrooms, Morelles and Trouffles ; toſs it up thick if brown 
without Eggs, if white with the Yolks of Eggs beat up in white 
Wine, and a little thick Butter; broil or fry your larded Collops 
by themſel ves, diſh and lay the Collops round the Fricaſſy, put 
the Udder forc'd and larded in the Middle, and garniſh with 
Reſoles of Marrow and flic'd Lemon. | 


PuLLETS with OY Ss TEA S. 


TIXE your Pullets and truſs them to boil; then ſinge them 

and lay them in Water; boil, them off white; then take 
4 Quart of. Oyſters, ſet them and beard them, and take a Piece 
of Butter and paſs it Gold Colour, with a very little Flower ; 
put in your Oyſter Liquor and Oyſters, and more Butter ; ſqueeze 
the Juice of Lemon, ſo ſerve away. 
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TuxKxKEYS With SELLERY, 


Ro! off your Turkeys ; then blanch your Sellery, and tie 

it up in Bundles and boil it off tender; then cut it in 
Lengths about two Inches, and toſs it up with thick Butter, a 
little Cream, and the Yolks of two Eggs ; ſeaſon with Salt, and 
ſqueeze in the Juice of an Orange or Lemon, fo ſerye it away 
with Slices of fry'd Bacon. 


Cuirickxtens with Tous and Corrtirtowtss:, 


& four ſmall Chickens, boil them off; then take one 

Ox Tongue ſalted red, and boil off tender ; then boil off 
your Colliflowers, and lay your Tongue in the Middle, your 
Chickens round, and your Colliflowers between, with ſome dic'd 
Carrot and Turnip, and green Spinach ; and garniſh off ſome 
fry'd Bacon and ſlic'd Lemon; ſauce it with melted Butter, ſo 
ſerye away hot. 


Ham wthCnickens and PictonNs, and Roots 
and Greens i in Colours. 


Bel off your Ham; then take off the Skin, and waſh it 

with the Yolk of an Egg, and ftrew over ſome Crumbs ; 
then lay it before the Fire to harden and brown, and boil your 
Chickens, and lay about with Colours of Roots and Greens be- 
tween, fo ſerye away; ſend your melted Butter in Cups or 
Saucers. 
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T oncuts and UopzAs Roaſt, 


You muſt boil off your Tongues and Udder firſt ; then ſtick 

your Udder and Tongue with'Cloves, and waſh the Udder 
with Egg, and crumb it, and ſpit your Tongue and Udder and 
roaſt it ; then make a Sauce with half a Pint of Claret and four 


Ounces of Sugar, and boil it to a Syrup, with a Stick of Cin- 


namon : Another Way is with Crumb Bread, Claret, Sugar, and. 
Cinnamon, and a Bit of Lemon Peel; ſo ſerve away hot. 


SHOULDER of MurTrToN Diſguis'd. 


F IRST roaſt your Shoulder of Mutton three Parts; then let 

it cool, and raiſe the Skin of it up until you come to the 
upper Joint of the Marrow Bone; then cut it off, leaving the 
Handle and Skin whole; then claſh your Blade Bone, and ſeaſon 
it with Pepper and Salt, and broil it; then make a good Haſh 
with the reſt; ſeaſon with Shallots, Capers, Pepper, Salt, and 
dic'd Cucumbers pickled ; then diſh up your Haſh, and lay the 
Blade Bone in the Middle, and your Skin over; garniſh with 
Mutton Cutlets, Horſe-radiſh, and Pickles. 


Puirrter of VE ar Stuff d and Dob d the plain May. 


F IRST ſtuff your Fillet on one Side, and lard it on the 
other ; then. half roaſt it, or paſs it in brown Butter in your 
Pan ; then put in a Pint of clear Broth, and a Quart of. Gravy, 
and ſeaſon with Pepper, Salt, Nutmeg, Cloyes, and Mace, a. 
Faggot of Thyme, Parſly, and Onions, three Slices of Lemon, 
and two Slices of Ham; ſtove zll well two Hours, then make 
a thick Sauce with ſome of the ſame Liquor, skim off the Fat, 
ſo ſerye away with ſome Slices of Orange round. 


A CHINE 
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A Cui of Mutton Roafted, and Stewed 


CucumMmBtsrs. 


You may ſpit your Mutton with a Loop of Packthread, then 

raiſe off the Skin and roaſt it; then take your Cucumbers 
and ſeed them; cut them in Slices, and fry them brown with 
an Onion, then put in ſome Gravy and a little Vinegar : Seaſon. 
it with Pepper and Salt, and ſo ſerye it under your Mutton. 


A PIII ET of Bits Roafted and Larded, and 
Stewed EN DIVE. 


TX the Inſide of the Surloin and lard it, and roaſt it; 

then take your Endive and tie it up in Bunches, and boil ic 
off; then cut it in three Cuts each Bunch, and ragouſt it in good 
Gravy: Seaſon with Pepper and Salt, ſqueeze in a Lemon, and 
ſo lay it under your Mutton or Beef. You may do Sellery the 
ſame Way. 


BRKEEB Corroryes 


AKE a Rump, or the Inſide of a Surloin, and cut it in 

ſmall thin Slices, and hack them well; then ſeaſon with 
Pepper and Salt, and a little minc'd Shallot; then fry them off 
quick, and take the Fat from them; put in a Daſh of Flower 
and a little Gravy, ſome Capers and Cucumbers; toſs them up- 
quick, and ſo ſerve them away. 


a 
MuTToN 
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Murren Corroprs. 


is 8 AKE a Loin or Leg, and cut out the Strings and Sinews, 

then cut it ſmall, and hack it, and toſs them up the ſame 
Way as the Beef Collops: You may put in ſome chop'd Parſty 
and Thyme, and leaye out the Pickles. 


VEAL Cutrierts Broil d. 


& þ AKE a Phillet of Veal and cut it into Collops a quarter of 
an Inch thick, and waſh them over with Butter, and ſeaſon 


them with Pepper, Salt, Nutmeg, Crumbs of Bread, Thyme and 


Parſly chop'd fine; then boil them with ſome Slices of Bacon, 
and ſome of the Udder, and then diſh them ; ſauce them with 


melted Butter and Gravy, and Juice of Orange; ſo garniſh with 
Bacon, Udder and Orange. 


A BxztasT of VEAL Ragouſt the plain Way, 


L ARD the middle Part, then half roaſt it, and ſtove it down 


with good Gravy and Broth; ſeaſon with Pepper, Salt, 
Nutmeg, Cloves and Mace; then, when tender, make a Ra- 
gouſt with thicken'd Gravy and dic'd Sweetbreads and Force- 
meat Balls; ſqueeze in an Orange, and ſo ſerye away hot: - 
Garniſh with flic'd Orange. 


OYSTER Loaves, the plain Way. 


AKE. the Crumb out, and faye the Bit you cut out ; then 
beard your Oyſters, and toſs them up in ſome of the Liquor, 

and ſome clear Broth, and ſome Crunibs of Bread ; ſeaſon with 
a little Numeg and Salt, and ſqueeze in a little Lemon ; then 


put 
? 


Ws 


* 
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put it in your Loaves, and egg over the Hole, and cover it with 
the Piece, and fry them in clarify d Butter; fo ſerve hot. 


LAus Forcd and Roaſted, and Stem d Spix Ach 


and CurrkErs. 


18 a Leg, and take out the Bone and ſome Lean, and 

fill it with good Force-meat, and roaſt it; then take the 
Loin and bread them in Cutlets, and broil them, and ſtew. your 
Spinach, and lay in Heaps, and your Cutlets between, and your 
Leg in the Middle; fo ſerve away hot and quick. 


An Hauncu of Venison Roaſted and Larded, and 


VENISON SAUCE, 


TAKE the uppermoſt Part, and lard it where the Lean is 

then roaſt it; you muſt cover it with a Mutton Caul and a 
Sheet of Paper, and then roaſt &; then make ſome Syrup of 
Claret, and ſerve it in Cups, and Gravy under the Veniſon ; .ſo + 
ſerve it away hot. 


A Lauss Heap Haſh'd. and Broil d. 


02 ANS E your Head well; then ſave the Brains and 

Tongue; then boil it tender, and waſh one half and mince 

the other with the reſt, only ſave a Bit of Liver and fry with the 

Brains and Tongue and Slices of Bacon and fry'd Parſly ; ſeaſon 

your Haſh with Pepper, Salt, Nutmeg, and ſome. Vinegar, and 

toſs it up thick; put your broilꝰd half in the Middle, and garniſh: 
with the reſt, and ſlic d Lemon; ſo ſerve away. 


2 | 4120 
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A Lec of Pox k and PEASs k. 


AKE a Quart of ſplit Peaſe and tie them up, but not too 

cloſe, then put them in the Pot with cold Water ; and when 
almoſt boil'd, take them out, and open your Bag, and put in ſome 
Salt and dry'd Mint and a Bit of Butter, and tie them up again 
cloſe, and boil them enough; then either boil or roaſt your Pork, 
and ſtuff it with Sage and F at; ſeaſon with Pepper and Salt, and 
ſerve away. 


To Dreſs a Cov's HEAD, or Tux Er. 


P UT on your Fiſh-kettle, with Salt and Water, and two 

Onions, Horſe-radiſh, a Faggot of Thyme and Parſly, and a 
little Vinegar ; then put in your Cod's Head, and skim it well as 
it boils; then make a good Sauce of Oyſters, Lobſter dic'd, An- 
chovies, Butter, Horſe-radiſh grated, Shallot minc'd, and Gravy 
draw up all well and thickiſh; then fry ſome Toaſts, and ſtick 
on your Fiſh, and drain it very dry before the Fire on a Fiſh- 
plate, then ſauce it, and garniſh with fry'd Fiſh of any kind, or 
ſome Slices of Cod fry'd criſp, and Parſly. 


ASnour DER of VENISON in Blood. 


JAKE two Quarts of the Blood and mix it with Salt, or 

Mutton Blood, if you cannot get Veniſon Blood : Then 
put in a little Winter- ſavoury and Pepper, and let your Veniſon 
lie in this Blood fix Hours; then take a Veal rb and mg 
over, or a Mutton Caul, and ſo roaſt it. | 


Another 


* 
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Another Way is, 


YOU muſt ſet your Blood on the Fire until it is a little ſtiff, 
| then cover it oyer with your Caul, and roaſt it. 


A Cai v's Heap Had and Broil d, the plain Way. 


TKR it and cleanſe it, and ſave the Brains, and ſet them, 

and dip them in Yolks of Eggs, and fry them with Slices 
of Bacon and Parſly; then haſh one Side only with dic'd, Sweet- 
breads, Muſhrooms, and a few Capers; then broil the other 
half and lay in the Middle: You muſt flaſh it a little, and ſeaſon 
with Pepper, Salt, and Crumbs of Bread ; then Garniſh with the 
Brains and Tongue, fry'd Parſly, Bacon, and Lemon, fo ſerye 
away. 


To make Fron SAUCE. 


T AKE two Anchovies, two Shallots, a Spoonful of Catchup, 
and half a Spoonful of grated Horſe-radiſh, and three Spoon nF 
fuls of Oyſter Liquor, then put in two Pound of Butter: Draw 
this up thick; ſqueeze in the Juice of a Lemon; put in ſome + 
dic'd Lobſter, ſome Shrimps and Oyſters; ſo ſerye away. 


To Calver Sa LM ox. 


Cu it in round thin Slices, as you do Cod to crimp; then 

boil your Water with Salt, two Onions, a Faggot of Thyme 
and Parſly, and a Lemon flic'd, and half a Pint of White-wine 
Vinegar ; Then boil all this and skim it; then put in your 
Salmon, and in four Minutes it is enough: Lay it enn 
and ſend it away dry. 


H = 
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To Crimp Cov. 


TAE your Water, and two Handfuls of good Salt, and 
boil it almoſt half an Hour; then skim it well; then put in 
your Cod in Slices, and boil it quick off; fo ſerve it away. 


To Stew SOL = 5s. 


Y ov muſt skin them on both Sides; then half fry them; then 
brown off a Piece of Butter, thicken with a little Flower; then 
put in ſome good Grayy, and a little Rheniſh-wine, and a few 
dic'd Lobſters: Then ſtove it half an Hour; then put in an 
Anchovy, and a little grated Horfe-radiſh; ſo ſerve away hot. 


Corrors, and Eccs. 


T AK E twelve Eggs, beat them up; then cut ſome Slices of 
Bacon and mix in them; ſeaſon them with Pepper and Salt, 
and fry it. | 


Another Way is, 


YOU may poach your Eggs, and fry them in Collops of 
curled Bacon, and lay all over; or you may fry your Eggs in 
Hog's Lard or Oil, the Spaniſh Way. 


An "Yn Fu of E ces. 


T AK E twelve Eggs, beat them up with ſome Parſly, Thyme, 

and two Shallots ; ſeaſon with Pepper, Salt, and Nutmeg ; 
then take a Piece of Butter, and fry it quick, as you do a Pan- 
cake; then ſerye away hot: Garniſh with flic d Orange. 


A SHOULDER 


crumb'd Bread; mix all theſe w 


with Mutton Cutlets. . 4 
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Wh OrsrErs. 
* gs; 4 — 
IRST take your Oyſters, and ſet che n, ant beard them; 
then take ſome Parſly, Thyme, epper, Salt, and — 
ther; then take the Volks 
of four Eggs; mix up your. OyReers.in all this; then raiſe a few 
Holes, and ſtuff your Mutton with three Oyſters in a Hole; 
then coyer with a Mutton Caul, and Lyon it gently : Garniſh 


F of Morron gf, 


F 


13 in BTADDRAs. 


ARE two Bladder of a Bullock, and Cut off the Top; then 
take your Pullets, and fill the Bellies with Oyſters and 


Lumps of Marrow roll'd in the Volks of Eggs; ſeaſon with Salt 


and Nutmeg ; then boil them, and make a Sauce with thick 
Butter and Gravy, and what comes out of the Bladder when 


© boil'd, and what is in the Bellics; Make up the Sauce, fo diſh 


up, and garniſh with Lemon. 
Morro Royar, or MurtTton A LA Dos. 
OLE a Jeggot, or a Leg of good Mutton, lard it with 
groſs Lard ſeaſon d, and force it between the Lard with 
good fayoury Forc'd-meat ; then half roaſt it, but let it be as 
brown as you can; then ftoye it down in good Broth and Gravy 
mix'd' together enough to cover it, and put in two or three 
pos Shi" and ſame Bay-leaves, Onions, and a Faggot 
of ſweet Herbs and Parſly : When well ſtoy d, diſh it, and have 
oe Cabbage ſtoy'd tn Gravy in Quarters, and lay round it; 
have a er of Pallats and Sweetbreads, Forc'd- meat Balls 
H 2 and 
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and fry'd Cucumbers, and lay between your Cabbages in Heaps: 
Garniſh with Forc'd- meat and lic'd Lemon. 


MuTToN LA MART. 


Þ AXE a Jeggot, or Leg of Mutton; lard all that Part that 


lies uppermoſt with midling Lard pretty thick, force it in 
ſome Places behind with good Forc'd-meat, and ſtop in between, 


here and there, an Anchovy boned ; then roaſt it, and baſte it 
with Claret-wine, a little Elder-vinegar and Butter, ſeaſon'd . 
with Pepper, Salt, and Nutmeg, ſome Onions and ſweet Herbs : 

When it is roaſted enough lay it in your Diſh; put in the 
Bottom a Ragouſt made with a Quart of Oyfters fet, a Sweet- 
bread or two dic'd : Ragouſt them in Grayy, and toſs them up 
at laſt with the Yolk of an Egg: Lay round it ſome Cutlets of 


Mutton grill'd, and garniſh with Petit-patties and flic'd n 
and ſerve it away to the Table hot. 


HAs MHD Morrox, and GaIIIIA PDE. 


AKE a Shoulder or Leg of Mutton and half roaſt it, and 

take the Meat all from the Sides of the Blade- bone and 
Shank, leaving the Fleſh on the Blade-bone and Shank : Hack 
or carbinado it croſs-ways, and ſeaſon and dredge it as a Cutlet, 
with Pepper, Salt, and Nutmeg, 'Thyme and Parſly minc'd, and 
grated Bread ; waſh it over with Butter, and dredge it all over, 
and grilliade it on a butter'd Paper; then haſh your Meat in 
thin long Slices; brown a Piece of Butter, and thicken it, and 
put in your Haſh, and ſome good Gravy or Broth ; ſeaſon it with 
Pepper, Salt, and Nutmeg, a Bunch of ſweet Herbs and Parſly, 
an Onion ſtuck with Cloves, or ſome Shallot or Rocambole; 
put in a Quart of Oyſters ſet and bearded, a few Capers and 
Guirkins minc'd, two or three Anchoyies, a Handful of pickled 


Muſhrooms, 
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Muſhrooms, Buttons whole; 'ſtovetz:but-not too much; put in 
a little Red- wine, and when ſoved:znough, toſs it up with a 
little thick Butter and the Juice of an Mange; diſh it, and lay 
your Grilliade over it, and garniſh with fry'd Oyſters roll'd in 
Eggs, and ſome fliced Lemon or Orange, and ſerve it up hot. 


Pittot A LA Turxs of Mutton and Rice. 


AKE a good Loin or Neck of Mutton, and cut it into 

Chops; a Loin into fix or ſeven, and a Neck the like: 
Put them on a Spit, and brown them off as quick as you can ; 
take a Pound of the beſt Turkiſh Rice, and pick it, and waſh it, 
put it into a deep Stew-pan, and then brown half a Pound of 
Butter, and thicken it a little; put it among the Rice, and ſtir it 
well together ; ſeaſon it with Pepper, Salt, Cloyes and Mace ; then 
put in your Mutton, let your Rice cover it, and put in a Faggot 
of ſweet Herbs, and a Cloye or- two of Garlick'; put in half a 
Pint of Broth or Grayy to keep the Bottom from burning ; coyer 
it cloſe, and ſet it over ſome Embers, or a very gentle Fire 
where it may ſimmer two Hours till all is enough; take out ſome 
of your Rice, and colour it with. Saffron, and put the reſt in 
the Bottom of your Diſh: Lay your Mutton on the Top, and 
lay the Yellow Rice round in Heaps ; ſqueeze over a Lemon. or 
Orange, and garniſh with fliced Lemon or Orange: Yon may 
tikewiſe ſtove in it ſome Raiſins and Currants, and ſome Dates; 
fo ſerye it away hot.. 


K1BB0B of Lams, a Turkiſh DiſÞ. 


PALE a Hind-quarter of Lamb, and cut the Leg off fair, 
and take the Fleſh out of the Inſide, Bone and all, leaving: 

the Skin whole; then make a ſayoury Forc'd-meat with the 
Fleſh, and good Beef-Suet as much more as Meat; ſeaſon it with 
Pepper, Salt, and Nutmeg, ſome Thyme and Parſly minc'd, and 
__alitk 
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a little Onion or Shallot ; roaſt it till half or three Parts enough, 
then have ſome Rice in readineſs, ſtoy'd up as for your Pilloey 
but let it be almoſt ſtov d enough before you put in your Lamb; 
then let that ſtove a good half Hour; then let your Loin of 
Lamb be fricaſſy d white, and when you toſs it up, at laſt, put in 
ſome Saffron and Garlick, and toſs it thick with the Yolks of 
Eggs and ſome White-wine lay the Rice in the Bottom of your 
Diſh; put your Lamb forc'd in the Middle, and lay your Fri- 


caſſy round in Heaps: Garniſh with fry'd _— Reſoles of 
Forc'd-meat and ſliced Lemon. 


Hasnof Lams. 


z 


Tuer a Leg of Lamb, and three parts roaſt it; then cut 

the Fleſh from the Bones, and haſh it in lender long Slices; 
cut the Loin, and make it into Cutlets, and ſeaſon and 
grilliade them as Mutton-Cutlets ; brown a Piece of Butter, 
thicken it; put in ſome good Broth, and a little White-wine; 
ſeaſon with Pepper, Salt, and N utmeg, a little Onion, a Faggot 
of Thyme and Parſly ; put in a Pint of Oyſters, ſet and bearded, 
ſome pickled Muſhrooms ; ſtoye it, and toſs it up thick with ſome . 


thick Butter and a Yolk or two of Eggs: Garniſh with the 
Cutlets and ſliced Lemon, 
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„ 


| Gzn8p, Toxxzrs and Carons, a la Dobe. B 


| F IRST lard your Fowl with groſs Lard ſeaſon'd with Pepper, 

Salt, Cloyes and Mace, Thyme and Parſly minc'd; paſs 
them off brown in a Stew-pan in Butter, or brown them off 
yery quick on a Broach at a good Fire, which is the beſt Way; 
put them in a deep Stew-pan, or Boat-pan; eover them over 
with good Gravy and Broth; put in ſame Red- wine, and ſeaſon 
them very well, and ſtove them over a gentle Fire; put in a 
Faggot of ſweet Herbs and Parſly, ſome Onions, and a Piece of 
Bacon ſtuck with Cloves, and a few Bay-leaves, and a Carrot 
cut in Pieces; ſtove it till very tender, then have ſome Forc'd- 
meat rolbd up in Cauls of Veal, or Sheets of Lardere waſh'd over 
with Eggs, and bake them; then make a Ragouſt of good 
Grayy thicken'd ; put in Sweetbreads dic'd, Cocks-combs, Cheſ- 
nuts blanch d; Muſhrooms, Morelles and Trouffles; ſtove it, 
and toſs it up pretty thick : Diſh your Fowl ; lay round ſome 


Forc'd-meat, and put over your OY then garniſh with 
Petit- patties and ſliced Lemon. | | 


PuLLETS, Carons, or Curcxzns in Bladders. 


AKE Ox-Bladders that are ready dry'd, and put them into 
warm Water to ſupple them : Cut off the Necks of the 


Bladders to make Room for your Fowl to go in, but be ſure to 
leave Room enough to tie them up cloſe ; then let your Fowl 
be drawn, ſinged, and truſs'd to boil, the Legs cut off, and 
truſs d cloſe : Take Oyſters, if three Fowls, to each a Quart, to 
a Chicken a * ſet them, and beard them; take Lumps of 


Marrow, 
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Marrow, Cheſnuts blanch'd, or Piſtachoe-Nut Kernels; ſeaſon 
with Pepper, Salt, and Nutmeg, Thyme and Parſly minc'd, and 
a little Onion ; work this up together with grated Bread, a little 
Cream, and the Yolks of Eggs, and fill the Bellies full of it, 
and force under the Skin of the Breaſt with a little light Forc'd- 
meat: Put them in your Bladders, and tie them up faſt, leaving 
Room that the Bladders may not break ; boil them well, for 
they will require as much more boiling as without Bladders; 
then make a Coolio with a Sweetbread or two, a few Cocks- 
combs, a few Morelles and Trouffles ; do not make it too thick; 
put it in the Bottom of your Diſh ; lay your Fowl on it: You 
may cut off the Bladders, and when they are cut up, the inſide. 
Forcing will mix with the Coolio : Garniſh with Forc'd-meat ne 
ſliced Orange or Lemon, and ſerve it away hot. 


GEESE, TurxxEvs and Carons. 
TAKE your Fowl, and lard it with groſs Lard not ſeaſon d; 

but lard it as clean and as white as you can, and put ſome 
light Forcing made of a Sweetbread and Marrow, finely ſeaſon d, 
under the Wings and towards the Breaſt : The Bones of your 
Fowl muſt be all crack'd, and truſs'd flat to boil before you 
lard it; then put your . Geeſe, Turkeys or Capons in a Veſſel 
that will hold them, and put to them ſome clear ftrong Broth, 
and then as much White-wine as will coyer them ; ſeaſon it yery 
well with whole Pepper, Salt, Cloves and Mace; put in a good 
Faggot of ſweet Herbs and Parſly, ſome Onions, and a Clove of 
Garlick ; flice in a Lemon, and put in three or four Bay-leaves; 
ſtove it very ſoftly on a gentle Fire till very tender, and then 
take it out and diſh it on a folded Napkin, and cover with another; 
it muſt be ſery'd without Sauce or Garniture, only ſome boil'd 
Sellery toſs'd up white, and ſent up upon a Plate. This Diſh in 
French is call'd, A la Mode de Blois. 


2 
TURKEYS, 
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ToxkETs, Carons, and Cricxens, a la Creame, 


T AK E your Fowls, and roaſt them till they be almoſt enough ; 

then — off all the Fleſh and brawny Part to the Pinions 
of the Wings, and take out the Breaſt- bone likewiſe, leaving the 
Legs, Rump, and Carcaſe whole; make a very light good Forc'd- 
meat with the white Fleſh and Marrow, and a Sweetbread or 
two; ſeaſon it, but not too high; waſh the Body and the Inſide 
with the Yolks of Eggs; then lay in a Row of Forcing, and lay 
over that a Row of large Oyſters; waſh with an Egg, and 
ſeaſon ; then lay another of Forcing, and then lay ſome Lumps 
of Marrow roll'd in Eggs, and ſome Cock's-combs ftoy'd down, 
and ſome Piſtachoe-Nut Kernels blanch'd; then lay on more 
Forcing, and make it in the Shape of your "Turkey, Capon, or 
Fowl, as at firſt; waſh it over likewiſe with an Egg and thick 
Butter, or a little Cream; bake it gently, not too much; make 
a Ragouſt of Grayy chicken d, ſome Sweetbreads dic'd, ſome 
Cocks-combs, Morelles and Trouffles, and Forc'd-meat Balls, and 
a few Muſhrooms ; toſs it up with a little Cream, and the Yolk 
of an Egg; put % into your Diſh, and your Fowl on the Top: 
Garniſh with Petit-pattics, fry'd Sweetbreads and Lemon. 


PuLLETs, and Ex DIVE; or Carons, or CHICKENS, 


are all dreſs'd after the ſame Manner. 


T ** your Fowls, and draw and cleanſe them very well; 
let them be very neatly truſs d to boil : Lay them in Water, 

and keep them very white, and then boil them up in very good 
ſtrong Broth, and ſome White- wine; ſeaſon your Liquor, and 
when boild or ſtov'd enough, have in Readineſs ſome Endive 
boil'd off from all the Bitterneſs in two or three Waters, and then 
ragouſt it in good Gravy finely ſeaſon d and thicken'd brown: 
2 1 g Do 
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Do ſome of it in Lengths, ty'd up in Bundles: Lay the Cut under 
the Fowl in the Diſh, and the Bunches round your Fowl in the 
Middle: Garniſh with flic'd Lemon, and ſerve it away hot to 
the Table. | 


Tuxxtys, Carons, or PuLLETS, la Caſtrole. 


2 0 AKE your Fowls, and land them through with groſs 
Lard, as you do for a la Doble: Seaſon your Lard well; 


then take a Quart of large Oyſters, ſet them, and beard thaw; 
dice a Sweetbread or two; put a few Morelles, and ſome Cheſ- 
nuts boil'd and blanch'd ; a few. Cocks-combs ;, ſome Lumps of 
Marrow: Seaſon all this with Pepper, Salt, and Nutmeg, ſome 
Thyme and Parfly ; mince. an Onion or Shallot; then take an 
old Cloth, and butter it very well, and lay in your Fowl, and 
tie or ſew it up very cloſe ; wet the Cloth on the Outſide, and 
dawb it all over with ſoſt Clay; then lay it in a Bed of Embers; 
cover it, and let it lie two Hours; then take it out of the Cloth, 
and diſh it : Put in your Diſh good Gravy, thick- Butter, and the 
Juice of an Orange, and mingle the Forcing in the Belly with 
that Garniſh, with Forc'd-meat and Lemon. 


SATTOO TSF TurKErYs, or CaPoNs, of PuULLETS. 


AKE your Fowls, draw them, and ſinge them; crack 

the Bones, and truſs them to boil; ſeaſon and lard them 
with groſs Lard, and paſs them, or roaſt them off brown at a 
quick Fire; then butter a Petit- pan that has a whole Bottom, 
and lay them in, and make a Border of Forc'd-meat all round 
cloſe to them, and pretty thick : Cover your Fowl with ſome 
Butter, and lay over a Piece of Veal Caul, or a Sheet of Bacon; 
waſh over your Forc'd-meat with the Yolk of an Egg and thick 
Butter, and force your Fowls in the Bellies; -bake it gently till 

enough ; 
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enough; then diſh it, and make a Ragouſt of good Gravy, Sweet- 
breads dic'd, ſome Cocks-combs, ſome Morelles and Trouffles, 
and Muſhrooms, and Artichoak-bottoms quarter'd; toſs it up 
thick, and put oyer it, and garniſh with * Artichokes and 
ſliced Lemon. 


Tux k ETS DEFINATOR, or Carons, or Putters. 


F AK E your Fowls, after drawn and ſing'd, and crack 

the Bones of them; then truſs them to boil, and lard with 
groſs Lard ſeaſon'd; make a Forcing with Oyſters ſet and 
bearded, ſome Lumps of Marrow, ſome Morelles and Cocks- 


combs ſeaſon d, and work up with the Volks of Eggs, Cream» 


and grated Bread; make a Sheet of good Forc'd-meat, and waſh 
it over with the Yolk of an Egg, and roll your Fowl up in it, 
firſt putting your Oyſters and Forcing into the Belly, after you 
have roll'd it in Forc'd-meat ; but firft, you muſt truſs your Fowl 
to roaſt on a Spit, then waſh your Forc'd-meat all over with 
the Yolks of Eggs, and then roll it in a Veal Caul, and tie it 
very faſt, and bind it about to keep it all to the Spit ; and when 
it is well roaſted, take off the Strings and the Caul, and diſh it, 
and put under in the Diſh good Gravy, thick Butter, and the 
Juice of an Orange and Lemon ; and what comes out of it when 
it is cut up, will make admirable Sauce with what you put into 
the Diſh: You may garniſh with Reſoles of Marrow fry'd and 
flic'd, Orange or Lemon. 


PULLETS, or Carons, winh OrySTERS, SAUSAGES 
and Bacon. - 


MF. AKE your Fowls, and let them be truſs'd to boil, and boil 
a good Piece of Bacon along with them, and have forme good 
Sauſages broil'd or fry'd; then take two or three Quarts of 
122 Oyſters, 


oP 
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Oyſters, ſet them and make a Ragouſt of them, but not too 
brown; ſeaſon it with Pepper, Salt, Nutmeg, Thyme and Parſly 
minc'd, and a little Onion or Shallot ; draw it up with ſome 
thick Butter at laſt when it has ftoy'd, and make it pretty thick ; 


diſh your Fowl; lay your Bacon and n about, and garniſh 
with fry'd Oyſters and Lemon. 


Docks, or Tear, Ragouf. . 


FOES your Fowls, and truſs them to boil, and lard them 
through with groſs Lard well ſeaſon'd, and paſs them off 


brown ; then brown a Piece of Butter, and thicken it a little, 
and put to it good Grayy, and ſome red Wine; ſeaſon it well, 
and put in a Faggot of ſweet Herbs, a Piece of Bacon ſtuck with 
Cloves, and ſome Onions; ſtoye in it a Cabbage cut in Quarters ; 
and when all is tender, diſh your Fowl,' and lay round your 
quarter'd Cabbage: Make a Ragouſt of a Sweetbread or two 
dic'd, a few Cocks-combs, and a few Muſhrooms and Forc'd- 
meat Balls; put it over your Fowl, and garniſh with ſome 
Forc'd-meat and flic'd Lemon. You may dreſs a Hare the 
ſame Way. 


Picrzons Pov Ro, or Pictons Comrorr, 


T AK E your Pigeons, and truſs them to boil, and then lard 
8 them thick all over the Breaſt, and put them into a Stew- 
pan, or flat Sauce-pan, with a Piece of Butter, and coyer them, 
and let them brown gently till they be of a golden Colour ; then 
take them out, and dry off the Fat from them, and brown a 
Piece of Butter golden Colour; thicken it a little with fine 
Flower; put in ſome clear Gravy, and a little white Wine, 
ſome Sweetbreads and Cock's-combs, fome Muſhrooms and 
Artichoke-bottoms quarter'd, and ſome Heads of Aſparagus ; 
ſeaſon 
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ſeaſon it with Pepper, Salt, and Nutmeg, a Faggot of ſweet 
Herbs and Parſly, an Onion ſtuck with Cloves; and when ſtoy'd 
tender, put in a little thick Butter, and ſqueeze in an Orange ; 
toſs it up thick, and diſh your Pigeons, and put over your Ra- 
gouſt, and garniſh with Petit-pattics of light Forc'd-meat and 
fliced Lemon. 


Curckens TEMPERADE, or RABBETS. 


Parzy pretty large Chickens, and cut them in Pieces, as for 

a Fricaſſy, but ſomewhat larger; and with Rabbets you may 
do the like : Soak them in luke-warm Water to take out the 
Blood; then brown a Piece of Butter gold Colour, and thicken 
it a little ; put in your Chickens, and toſs them up in it; put in 
fome ftrong Broth, ſome Slices of Bacon fry'd thin, in little 
Pieces; feaſon it well with Pepper, Salt, Nutmeg, Thyme and 
Parſly minc'd; put in a Cloye or two of Garlick, ſome Forc'd-- 
meat Balls, and a Sweetbread or two cut in Dice: Stove it till 
tender, and then toſs it up with ſome thick Butter, and the Volks 
of three or four Eggs beat up in white Wine, and ſome Saffron: 
dry'd and powder'd: Diſh it, and garniſh with Forc'd-meat,, 
fry'd Parſly and Lemon. 


Cuscasoot of Carons, or PuI LES. 


LET! _ Fowl be clean drawn, and fing'd, and truſs d to 
| boil : a Forcing in the Bellies made with Lumps of 
Marrow, Mts: Cheſnuts and Piſtachoe-Nuts blanch'd, ſome Rai- 
fins, Currants and Citron cut in Pieces, and ſome Dates flic'd ; 
work this up with ſome grated Bread, a little Cream, and a little- 
Sack, and the Volks of ſome Eggs; ſeaſon with Sugar, Cinna- 
mon and Ginger, a little Salt, and a little Pepper ; fill up the 
Bellies of your Fowls with this:<Take a Pound of Rice, and 
brown: 
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brown half a Pound of Butter, of a golden Colour; put your 
Rice into it, and ſtir it well together; put in about a Pint of 
thin Broth to it; lay in your Fowls, put in ſome Sugar and a 
Pound or two of Raiſins pick'd, ſome Dates flic'd, and ſeaſon with 
a little Pepper, Salt, Cinnamon and Ginger; ſo cover it, and ſtove 
very gently till tender; then put your Rice into the Bottom of your 
Diſh, and your Fowl on that; mingle a little Saffron with ſome 
of the Rice, and garniſh with that and flic'd Orange or Lemon. 


BOLD Cuicxens; with Sweet, and Fine Puppincs. 


T R USS your Chickens to boil, and boil them off very white, 

and make as many fine light Puddings as there be Chickens ; 
and when you diſh your Chickens, put a Pudding between each 
Chicken: You may colour one Green with Spinach, another Red 
with Cochaneel, another Yellow with Saffron, and ſome with 
Fruit, and ſome plain; then lay over the Breaſts of your Chick- 
ens Portugal Eggs ; put Sippets in the Bottom of your Diſh, and 
make a ſweet Leer to put to the Chickens; with white Wine, 
Sack and Sugar, drawn up with the Volks of Eggs and thick 
Butter, and garniſh with Suckets and preſery'd Barberries, and 
flic'd Lemon, and ſtick Citron all over the Puddings. 


Curickens with SELLERY and Bacon. 


F. RS T truſs your Chickens to boil, and boil them off with 

your Bacon; then boil off your Sellery in two or three 
Waters to take off the rank Taſte; then brown a Piece of Butter, 
and thicken it a little, and cut off the Sellery about an Inch long; 
tie ſome in Lengths, four Inches long, and ragouſt it up in your 
Gravy, and ſeaſon it pretty well; ſtove it up gently till pretty 
tender, and diſh your Chickens ; put the ſmall Ragouſt under 
them, and the long lay round with your Bacon : Put a little 
minc'd Parſly and Butter over the Breaſts of your Chickens, and 


garniſh with ſcalded Sellery and ſliced Lemon. 
2 FISH. 
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To Roaſt a PI xk x. 


F IRS T take your Pike, and ſcale him alive, and open him 
juſt at the firſt Fin, and draw all out at that Place very clean, 
leaving the Belly whole ; then lay him at length, and cut it 
right croſs half an Inch deep, and an Inch each Cut from the 
other; then have a large Eel or two fley'd, and the Fiſh-taken 
off from the Bone, and cut into groſs Lard : Seaſon it with Pep- 
per, Salt, Nutmeg, Ginger, Thyme, and Parſly minc'd, and lay 
your Fiſh croſs the Back of a Tray, and lard it pretty thick with 
the Eel ; put in now and then half an Anchovy along with 
the Eel ; then make a Forcing with ſome Ecl, and a Quart or 
three Pints of Oyſters ſet and bearded, chop them, but not too 
ſmall, and put to the Eel and Oyſters a few pickled Muſhrooms, 
fome Anchovies and a little Horſc-radiſh ;, ſeaſon it with Pepper, 
Salt, Nutmeg and Ginger, ſo work it up with a little thick Butter. 
grated Bread and the Volks of Eggs; put in ſome Thyme and 
Parſly minc'd, and ſome Onion or Shallot, and fill the Belly with 
this Forcing ; then broach it on a Spit, and with ſome Lathes, 
or wooden Spits, faſten. it, tying them round with Tape to keep it 
all together; lay it to a pretty good Fire, and baſte it with thick 
Butter, and Claret or white Wine, and a little Vinegar, and put in 
ſome Onions and ſweet Herbs, and baſte it often; ſeaſon your Stuff 
you baſte it withal pretty well; make a Leer for it with. thick 
Butter, Horſe-radiſh grated ſmall, beaten Ginger, and ſome 
Wine, and ſome Anchovies, and a little of the Baſting ; draw it 
up thick, and when it is roaſted, diſh it, and ſauce it, and draw 
out the Pudding in the Belly and mingle with the Sauce; lay 
Spitchcock'd. 


EL. 21 
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Spitchcock'd Eels about it, and Oyſters broil'd in Shells, and 
garniſh with flic'd Lemon: You may alſo lard a large Pike with 
Bacon Lard ſeaſon'd, and the ng and 1 Things elſe the ſame 
Way. 


EE L s Roaſted, and Forc'd. 


F AK E large Eels, and kill them, and then ſcower them very 


well with Salt; then fley the Skin off almoſt to the Tail, and 
there leave it; then draw the Guts out of the Belly, as near the 
Gillsas you 2 and fill the Belly full of Oyſters ſet and bearded, 
ſeaſon'd with Pepper, Salt, Nutmeg, Thyme and Parſly minc'd, 
and a little Onion, work'd up with a little Bread and the Volks 
of Eggs; hack your Eggs all along both Sides, and waſh them 
with thick Butter, and the Yolk of an Egg, and dredge them all 


over, and in the Hacks, with Pepper, Salt, grated Bread, Nutmeg, 


Thyme and Parſly minc'd ; then draw on the Skin again; you 
may roll them i in a Roll, and truſs them with two or three Skuers, 
and ſpit them, or tie them at length on the Spit ; ſauce them with 
thick Butter and Anchoyies, and garniſh with Lemon. 


To Roaſt Ca xs, or TENCH: 


* AKE your Carps, and ſcale them, and draw them juſt be- 
low the Gill, to leave the Belly whole; then make a Forcing 

with Oyſters ſet and bearded, and the Milts of your Carps, and 
ſeaſon it as you do for a Pike : Fill their Bellies full of this Forc'd- 
meat; then take ſome large Oyſters ſet, and ſeaſon them with 
Pepper, Salt, Nutmeg, Thyme and Parſly, and a little Onion 
minc'd, and roll them in the Yolks of Eggs with a little grated 
Bread; raiſe the Skin of your Fiſh here and there, and force it 
with them ; then broach them, and faften 'em to the Broach as 
you do a Pike; ſeaſon them, and baſte them with the ſame as a 
Pike: Save the Blood of m_ Carps, and brown a Piece of 
Butter 
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Butter of a gold Colour; put in an Onion ſtuck with Cloyes ; 
put in ſome red Wine; put in ſome beaten Ginger, a little Nut- 
meg, the Blood of your Carps, and a Lemon cut into Dice; 
draw this up thick with good Butter; diſh it, and ſauce it, and 
garniſh with Reſoles made of Oyſters, fry'd Parſly and flic'd 
Lemon, and ſerve it hot. 


SOLES, Roaſted and Larded. 


TAE large Soles, and ſcale them on both Sides, not fley 

them, draw the Gut out at the Gill, and force the Belly 
with Oyſters ſeaſon'd as before; hack them croſs, and lard one 
Side with Bacon, and the other Side with Eel ; ſeaſon the Lard: 
waſh them over with the Yolks of Eggs and thick Butter ; broach 
them, and dredge them with grated Bread and ſweet Herbs, and 
baſte them with thick Butter; and when roaſted enough, diſh _ 
them, and ſauce them with thick Butter, Anchovies and the © 
Juice of an Orange: Garniſh with Horſe-radiſh and a Lemon, 


RoAsTEDO STA FON, Freſh: - 


AKE a Rand of freſh Sturgon, pull off the Scales and 
Armour, but leaye on the Skin ; then make a Forcing with 
Oyſters ſet and . bearded, ſome Eel, and ſome Muſhrooms and 
Anchovies, a pretty deal of Parſly, ſome Sorrel and Spinach, 
Thyme and Onions minc'd ; ſeaſon it pretty well with Pepper, 
Salt, Nutmeg and Ginger, and ſome grated Horſe-radiſh ; work 
it up with grated Rread and the Yolks of Eggs, and force it 
through as you do a Phillet of Veal ; you may lard the Outſide, 
if you will, with Bacon; roaſt it, and baſte it with Butter and Wine 
ſeaſon'd well with Anchories, Spice, ſweet Herbs and Onions: 
Make a Leer for it with Oyſters, thick Butter, Wine, Spice, 
Horſe-radiſh and Ginger, a few Muſhrooms, and dice in a 
Lemon; draw it up thick, and diſh your Fiſh, and ſauce it: 
K Garniſh 
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Garniſh with ſome ſmall Slices broil'd, fry'd Oyſters. and flic'd 
Lemon. \ 


LoBsTrERS ROASTED. 


T AKE large Lobſters alive, and crack the Shells a ittle; 

tie them on to a Broach, and lay them to a gentle Fire to 
roaſt, and baſte them with Butter, red Wine, a little Vinegar, or 
ſlice a Lemon into your Baſting; put in ſweet Herbs and Onions, 
and Pepper, Salt and Nutmeg ; baſte them very often as they 
roaſt, and when they are enough, diſh them ; put in ſome of the 
Baſting drawn up and thicken'd; take an Anchoyy and put in 
your Diſh, and ſome thick Butter, in Saucers, round your Diſh, 
and then garniſh with Lemon, and ſerve it away hot. ' 


Faicassy of LoBsSTERS. 


AKE your Lobſters after boil'd, and take the Fiſh ont of 

the Legs and Tails, and. cut it into Pieces as big as a Nut- 
meg; take all the Inſide of the Body, and beat it up with a little 
white Wine and the Juice of an Orange, and a little Nutmeg; 
then brown a Piece of Butter of a golden Colour ; cut all the 
{mall Legs into Pieces, and the Carcaſe of the Body, Shells and 
all ; put them into your Butter, and toſs them a little ; put in 
ſome white Wine or Claret; put in a Faggot of Thyme and 
Parſly ; ſeaſon with Pepper, Salt and Nutmeg; put in ſome 
thick Butter, and ſtoye them up; then thicken them with your 
Eggs, and diſh them; garniſh your Diſh with Lemon, and ſerve 
away hot. 


FRICASSY 
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Faricassy of TencuEs. 


T AKE your Tenches and draw them, and fley them, and 

cut them in Pieces to fricaſſy, and ſet them in a little 
Water luke-warm ; then brown ſome Butter, and thicken it with 
a little Flower, and toſs up your Fiſh in it; put in a little Li- 
quor, and a Piece of Butter; ſeaſon with Pepper, Salt, Nutmeg, 
Ginger, Thyme and Parſly minc'd, an Onion ſtuck with Cloves; 
put in ſome Oyſters ſet, ſome Muſhrooms, a few Morelles and 
Trouffles, and a few forc'd Fiſh Balls, and an Anchovy or two; 
let it ſtove a while, and then toſs it up thick with ſome thick 
Butter and the Volks of Eggs; beat in Wine; white with a little 
Cream; diſh it, and garniſh with Fiſh, Forc'd-meat, Horſe- 
radiſh and flic'd Lemon. 


PIKE BaxBACUD, or SALMON, BAarBELS, or 
MuLLETS. | 


T AKE your Fiſh, and ſcale them, and draw them juſt below 

the Gill, and make a Forcing, as for other Fiſh as before, with 
Oyſters, &c. fill the Belly, and force, here and there, with Oyſters 
all over, opening the Skin; ſeaſon all pretty high; then butter 
a large Sheet of Cartridge Paper, turning up the Edges like a 
Dripping-pan; lay it on a Gridiron over a Charcoal-Fire, not 
. tierce, and let it broil gently, turning it pretty often ; and when 
enough, diſh it, and make a Leer for it with ſome red Wine, thick 
Butter, Anchovies, Spice, Herbs and Onions, or Shallot and a 
diced Lemon ; draw it up thick, and ſauce your Fiſh : Garniſh 
with Oyſters in Shells and ſlic d Lemon, and ſerve it hot. 


K 2 SALMON, 
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$aixon, Collard and Roafted. 


TAXI a Side of Salmon, and ſcale it clean; then make a 

good Forcing, as for a Pike, or other Fiſh, as is before 
mention'd, and put in a Lobſter into your Forcing, and work it 
up pretty ſtiff; waſh over your Salmon with the Volks of j 
and lay it all over your Forcing pretty thick, and waſh that over 
with Eggs likewiſe; then roll it into a Collar, and bind it two or 
three times about with a Tape; waſh over the Outſide, and ſeaſon 
it; and you may either roaſt it on a Spit, tying it on with Splin- 
ters, or put it in a Pan, and bake it in the Oven; make a good 
Leer with Wine, Spice, Butter, Anchovies, Shrimps and Oyſters 
drawn up thick, and diſh it, and ſauce it, and lay about it a 
Chine of Salmon boil'd, or ſome ſmall Fiſh fry'd ; and garniſh 
with Horſe-radiſh, fry'd Parſly and Lemon. 


Pik E, or Salo, or Murtttrts, or BArBLES, 
La Caſtrole. 


T AKE your Fiſh, and ſcale them, and cleanſe them, and 
draw them near to the Gill to leave the Belly whole ; make 

a Forcing with Oyſters ſet and bearded, a Lobſter, an Eel, An- 
chovies, Muſhrooms pickled, ſome Morelles, not cut, but in 
halves; ſeaſon with Pepper, Salt, Nutmeg, Thyme and Parſly 
minc'd, an Onion or Shallot, ſome Horlſe-radiſh grated, 
fome beaten Ginger; work it up with a little Cream, grated 
Bread, and the Yolks of Eggs ; fill their Bellies with this; then 
hack your Fiſh about an Inch one Hack from another to the 
Bone, and make Seaſoning for them with Pepper, Salt, Nutmeg, 
Ginger, Thyme and Parſly minc'd, and put to this Seaſoning, an 
Ounce of Lapis Prunella beaten ſmall ; waſh all within the Hacks 
with white Wine-Vinegar very well, and then ſtrew in your 
Seaſoning 
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Seaſoning pretty thick, and butter a Cloth and roll it in, firſt 
waſhing it over with the Yolks of Eggs; tie it, or few it up 
cloſe, and daub it over with ſoſt Clay, and bake it in Embers, 
not too hot, and let it lie, if it be a large Fiſh, two Hours; then 
take it out, and diſh it, and fance it with a Leer made with Wine,. 
Spices, thick Butter, and Anchovies : 'The Forcing in the Belly 
you may mingle with the Sauce; you may garniſh with Oyſters. 
in Eſcollop-Shells, Lemon and fry'd Parſly ; and the Seaſoning. 
will diffolye all the Bones but the Head. 


OrsTEers, Ragouſt or Fricaſſy d. ; 
"PALE the largeſt Oyſters, and ſet them, and pick them 

clean; then brown ſome Butter, and thicken it, and toſs. 
up your Oyſters; then put in ſome geod Gravy, and ſome red 
Wine ; ſeaſon them with Pepper, Salt, Nutmeg, Thyme and 
Parſly minc'd, and put in an Onion ſtuck with Cloves; put in 
ſome thick Butter, and toſs them up thick with the Volks of 
Eggs and a little Cream: If you would have them white, garniſh 
your Diſh with fry'd Oyſters and flic'd. Lemon. 


SarMon, Pixr, Cas, or Fatsn Cop in 
CorRBULLION. 


F IRST feale, draw, and cleanſe your Fiſh very well; 
then lay your Fiſh into a Corbullion, made as follows : 
Take one Part Wine, one Part Vinegar, and two Parts Water; 
feaſon it well with Salt, whole Pepper, Cloves, Mace and Ginger 
put in ſome Onions, Horſe-radiſh, a good Faggot of ſweet Herbs, 
and a few Bay-leayes; pour this cold all over your Fiſh, and let 
there be enough of it to hoil it in; let it lie an Hour in this Cor- 
bullion, and then take out your Fiſh, and fet your Corbullion 
on to boil ; and when it boils up, put in your Fiſh; when boil'd 
2 enough, 
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enough, take it out, and drain it well; diſh it, and lay ſome 
other ſmall Fiſh about it, either boil'd, or fry'd, or broil'd, and 
garniſh with Horſe-radiſh aud flic'd Lemon, 


Carps in Armour muſt be boil'd in ſuch a Corbullion, but not 


| ſcaled nor waſh'd, nor wip'd, and ſent up in a pinch'd Napkin, 


and cover'd with another, and garniſh'd with Water-creſſes and 
Horſe-radiſh, and ſome of the Sauce that follows, put in China 
Cups, and ſet by. This following Sauce is proper for all Fiſh, 
boil'd in a ſtrong Corbullion. 


Zo make Sauce for any FIS n boil'd in Corbullion. 


LIRS T brown a Piece of Butter, about a quarter of a Pound, 

of a golden Colour; thicken it with fine Flower; put in 
ſome red Wine, and ſome Mace, Cloves, and beaten Ginger, 
ſome Onion or Shallot minc'd, a Faggot of ſweet Herbs, half a 
Dozen Anchoyies, a Lemon cut in Dice, ſome Horſe-radiſh 
grated ; draw all this up together with good Butter very thick, 
and put in Oyſters ſet and bearded, Shrimps pick'd and waſh'd, 
ſome pickled Muſhrooms, and at laſt a Spoonful of Catchup, and 
draw it up very thick. This Sauce is proper for Turbet, or holy 
Bret, or Pearl, or Mullets, or Gurnets, or any Fiſh that is dreſs'd 
high. 6 | 


0 ARPS, Stew'd Brown. 


"TAKE your Carps, and ſcale them, and draw them, and 
fave the Blood of them, with a little red Wine beat up 
with it to keep it from curdling ; wipe your Carps, not waſh 
them, you may juſt harden the Skin of them in brown Butter, and 
take them out, and wipe off the Fat, or do them without frying, 
either Way will do: Put them in a Stew-pan that will handſomly 
hold them, and put ſome red Wine to them, and ſome meager 
2 Gravy, 
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Gravy, as much as will three parts cover them ; ſeaſon them. 
with Pepper, Salt, Cloyes, Mace and Ginger ; ftrew oyer them. 
Thyme and Parſly minc'd, ſome Onions or Shallot ; put in ſome 
Anchovies, ſome pickled Muſhrooms, and a few Capers minc'd, 
ſome Horſe-radiſh grated, and two or three Bay-leayes; put in a 
Quart of Oyſters bearded and ſet; cover it over cloſe, and let it 
ſtove while tender ; then brown a good Piece of Butter, and thicken 
it; put in the Blood of the Carps; pour over the Butter, and 
ſhake it together till chick : Diſh it, and garniſh with the Roes 
of the Fiſh and Lemon. 


Cares, a la Force. 


T your Carps, and ſcale them, and draw them, and 
fley them, and take off the Fiſh from the Bones, leaving 
the Bone faſt to the Head and Tail; make a Forcing of the Fiſh' 
with Oyſters ſet and bearded, and a few Muſhrooms, and mince: 
it fine; ſeaſon with Pepper, Salt and Nutmeg, a little Ginger, 
ſome Thyme and. Parſly minc'd, and a little Onion or Shallot; 
work it up with ſome Cream, ſome grated Bread, and the Volks 
of Eggs; then butter a Petit-pan that has a whole Bottom, lay. 
ſome of your forc'd Fiſh and the Bone over it; then waſh it with 
the Volk of an Egg, and lay a Row of Oyfters bearded roll'd in. 
an Egg; then lay over as much Forc'd-meat as will make your 
bones, Head and Tail into the Shape of your Carp again; waſh 
them over at laſt with an Egg, and bake them. in a gentle Oven, 
or a French Oyen, not too. hot : When done, diſh them on a 
pinch'd Napkin, and cover them with another, and garniſh with 
Horſe-radiſh and Water-creſſes, and ſend ſome thick Butter, 
Anchovies and a little Catchup drawn together and put it in 
China Cups: Serye it away hot. : 


Another 
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Another Way to Force Cakvs, or TIN zm 


TAKE your Carps, or Tench, and ſcale them; make a 
Forcing with Oyſters, an Eel, and other Ingredients, as for your 
other forc'd Fiſh, and fill their Bellies full of it; then have ſome 
large Oyſters ſet, and ſeaſon them with Pepper, Salt, and Nut- 
meg, a little Thyme and Parſly minc'd ; work them up with a 
little grated Bread and the Yolk of an Egg, and force your Fiſh 
on both Sides in ſeveral Places between the Skin and the Fiſh, 
two or three Oyſters in a Hole; lay them on a Petit- pan butter'd, 
and forc'd Fiſh border'd about them, and waſh them over with 
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or a French Oven, and make a Leer for them with red Wine, 
thick Butter, Anchovies, Horſe-radiſh and Ginger, and put to 
it ſome of the Liquor that comes out of the Fiſh in baking : 


Diſh your Fiſh, and pour the Leer oyer, and r 
zadiſh and Lemon. 
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Sorts, Stew'd and Foré d. 
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TAKE your Soles, and ſcale them on both Sides; draw 
them, clean them, and waſh them over with an Egg, and 
half fry them; then open the Middle of the Back, and take out 
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8 up in ſome grated Bread and the Volks of Eggs, and Re them into 


ter, and thicken it a little; put in ſome red Wine, ſome An- 
chovies, an Onion, a Faggot of ſweet Herbs; ſeaſon with Pep- 


ſtove it a little, and ſhake it up with Butter pretty thick; ſqueeze 


oyer a Lemon, and diſh them, and garniſh with fry'd Oyſters 
and ſlicd Lemon. 
| Txours, 


| 
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”” an Egg; lay Butter all over, and bake them in a gentle Oven, 


all the Bone, ley take large Oyſters ſet and ſeaſon'd with Pep- 
per, Salt, and Nutmeg, 'Thyme and Parſly minc'd ; and work'd 


your Soles between the two Sides; then brown a Piece of But- 


| N per, Salt, Nutmeg and Ginger, and cut in the Meat of a Lobſter; 
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Tours, with Sorr Ex, 


f E your Fiſh, and draw them, waſh them and boil them 
off in a Corbullion ; then take Sorrel and ſcald it, and 
mince it very well; then draw it up with thick Butter and An- 
chovies ; diſh your Fiſh upon ſome Sippets of French Bread, and 
the Sauce all over it, and garniſh with Horſe-radiſh and 
on. Mackerel and Flounders may be dreſs d the ſame Way: 
But the common Way for Mackerel is, after boil'd, to make 
Sauce with thick Butter, Mint, Fennel and Parſly boil'd and 
minc'd, and drawn up with the Butter: If you broil them whole, 
hack them, and: ſeaſon them with Pepper, Salt and Nutmeg, 
ſome Mint and Fennel minc'd, and grated Bread, and waſh them 
over with Butter, and dredge them over, and fill the Hacks full 
of that Seaſoning, and broil them over a gentle Fire, and ſauce 
them with thick Butter drawn up with an Anchoyy, and garniſh 
with Lemon, 


+ + » Sarr-PFren, with Caran, 


AKE good Barrel-Cod, and boil it; then take it all into 
Flakes, and put it in a Sauce-pan with Cream, and ſeaſon 
it with a little Pepper; put in a Handful of Parſly ſcalded, and 
minc'd, and ſtove it gently till tender, and then ſhake it together 
with ſome thick Butter and the Yolks of two or three Eggs, and 
diſh it ; and garniſh with poach'd Eggs and Lemon ſlic d. 
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| 1-208 
FRICASSIES, and Made Diſhes; 


* 
A Fx1cassr of Cnicxtns, or RABBETS, White: 


T AKE your Chickens or Rabbet s, and cut them into Pieces, 
pretty "Call, and waſh them in luke-warm Water very 
clean ; then brown a Piece of Butter Gold Colour, and thicken it 
| with a little fine Flower ; then toſs up your Chickens in that, 
q and then put in ſome clear ſtrong Broth 5 ſeaſon it with Pepper, 
Salt, and Nutmeg, and a Picce of Bacon ſtuck with Cloyes, a 
| Faggot of ſweet Herbs and Parſly, an Onion or Shallot ; put in a 
Piece of Butter ; toſs it up, and put in a few Morelles and Trouffles, 
and a few Muſhrooms, and an Artichoke-bottom or two cut in 
Pieces; cut in a Sweetbread in Dice, and let it ſtove gently till 
| tender, then toſs it up with ſome Yolks of Eggs beat up in white 
Wine and a little Cream, and put in ſome thick Butter and then 
q your Eggs, and toſs it up very thick, and garniſh with fry'd: 
\ | Sweetbreads and ſlic'd Lemon. 


Any White Fricaſſj is made the ſame Way, as Lamb, or Veal, 
or Sheeps Trotters, or Sweetbreads, or any White Fowl. 


A Frx1cassy of RasBtrs, or CHICKENS, Brown.. 


T AKE your Chickens or Rabbets, and cut them in Pieces, as 
before, and waſh them in warm Water yery clean ; then 
brown a Piece of .Butter, and thicken it with fine Flower, and 
toſs it up; then put ſome good Gravy into it; put in the ſame 
Ingredients as into a White Fricaſſy; put in a Piece of Butter, 
and tols 1 it up, and let it ſtoye gently till tender; then brown a 
Piece 
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piece of Butter more, and thicken it with a little Flower, and 
put it into your Fricaſſy, and toſs it up thick: Diſh it, and gar- 
niſh with fry'd Parſly and flic'd Lemon. 


Any Brown Fricaſſy is made the ſame Way, as Lamb, or 
Veal, or any other Fowl. 


| Musnurooms Ragon d, or Fricaſſy'd. 


TAKE your Muſhrooms, and peel them, if large; if But- 
tons only, cut off the End of the Stalk, and put them in 
fair Water, and give them a Waſh; take them out, and drain 
them, or dry them; then take a Piece of Butter and brown it, 
and thicken it with a little Flower and put in your Muihrooms, 
and toſs them up, and ſet them over a gentle Fire, and there will 
come Liquor enough from them to ſtoye them, ſeaſon them with 
Pepper, Salt, and Nutmeg, an Onion, and ſome Thyme and 
Parſly minc'd ; ſtoye them a quarter of an Hour, and toſs them 
up with a little thick Butter, 


To fricafj them is the ſame Way, only at laſt toſs them up 
thick with the Yolks of Eggs beat up in a little white Wine and - 
a little Crg and toſs them up with a little thick Butter; diſh 
them, an with broil'd Muſhrooms and Lemon: To 
broil them, Take the largeſt that are whole, and peel off the Skin, 
and ſeaſon them with Pepper, Salt, Nutmeg, and. a little Thyme 
and Parſly minc'd, and a little grated Bread ; fill them with this, 
put oyer ſome Batter, and broil them on a butter d Paper, and 
brown the Top of them with an hot Iron: Garniſh with theſe, or 
they will make a Plate of themſelyes. 


L 2 MoRELLES, 
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MoxkTIES, and Taourrrzs. 


FF you have them Green, you muſt cleanſe them from the Sand 
by waſhing them, and brown a Piece of Butter Gold Colour, 

and toſs them up, and their own Liquor will ſtove them; ſeaſon 

them only with Pepper, Salt, and Nutmeg, and an Onion, and 

a little minc'd Parſly ; when ftoy'd tender, toſs them up as a Fri- 

caſſy, with the Volk of an Egg and a little white Wine, and a , 

little Cream and thick Butter, and ſo ſerve them; and you may 

garniſh with Lemon: If you uſe the dry ones, you muſt ſoak 

them in warm Water, and ragouſt them off Brown with Grayy 

thicken'd, and ſeaſon'd as before; or you may toſs them up 

likewiſe as a Fricafſy, with the ſame Ingredients, White; and 

the large ones you may force with a light Forc'd-meat of a Sweet- 

bread lightly ſeaſon'd and broil'd in a butter'd Paper, roll'd up 

and ſerv'd in the Papers, and they will eat very well thus; but 

they muſt be firſt ſet, and then forc'd. 


MirrrETS of Vtear, Porec d. 


IRST make ſome very large Collops of a Phillet of Veal,. 
. and hack them; double them, and lard one Side very thick, as 
F — you lard a Scotch Collop; then make a light Forc'd-meat with = 
4 3 Sweetbreads, or the Brawn of Chicken, ſome Marrow, as much 
more of that as Meat, a few Muſhrooms, a little Bacon; and 
ſeaſon with Pepper, Salt, and Nutmeg, a little Thyme and 
Parſly, and a little Onion or Shallot; work it lightly up with 
= - ſome Cream and a little grated Bread ; ſpread your Collops with- 
| the larded Side downward ; waſh them over with the Yolk of an. 
Egg, and lay your Forc'd-meat over half, and turn the other 
| half oyer which is larded; pin the Side and each End with ſmall 
| Scuers, and broil them on a butter'd Paper, firſt baſting them 
| with the Yolk of an Egg, and a little thick Butter beat up _— 
i er: 
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ther : Broil them gently ; and when you diſh, ſauce them with 
good Grayy and thick Butter, and the Juice of an Orange, and 
garniſh with Orange or Lemon. 


SAVvorTET of VEaAr, or Laws. 


-- — — — i ES. — A EE LESS 


TX Collops cut out of the beſt of a Phillet of Veal, and 

lard them, but not too thick; then fry them off as quick 
as you can, and brown; then take eighteen Eggs, the Whites 
but of half, and beat them, and butter them, but very tender; 
put a Piece of Butter in a Pan, and put half your Eggs into the 
Pan, like an Omelet; ſeaſon your Eggs; put over them ſome 
Heads of Aſparagus or Lettice ſcalded, and green Peaſe 
boil'd ; put a Sweetbread dic'd over, and a few Morelles ; lay on 
your Collops, and the reſt of your Eggs over them, and fry it 
Juſt to harden it; turn it upon a Pie-plate, or ſome ſuch Thing, 
and put it in the Pan, and harden it a little; diſh it, and ſauce: 
it with good Gravy, thick Butter and the Juice of an Orange, 
and garniſh with ſlic'd Orange. 
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PADOL ETS F Fox. 
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'P AEE of a Capon, Pullet, Chicken, Partridge, or Pheaſant, , 

after roaſted, the white Part, or-Brawn of the Breaſt, and * 2 

mince it very fine, with as much more Marrow as Fleſh, and | 
beat in a Mortar a quarter of a Pound of Jordan Almonds very 
fine, and put to it your minc'd Stuff, and ſeaſon all with Pepper, 
Salt, and Nutmeg, and a little Thyme and Parſly minc'd ; work 
it up with grated Bread, Cream, and the Volks of Eggs; then 
take Sippets, or Toaſts of white Kitchen-Bread, and ſoak them 
in Cream, but not too much; butter a broad Patty, or Mazarine 
well in the Bottom; lay in your Toaſts, and waſh them over 
with the Yolk of an Egg; then lay on your Forc'd-meat in 
Heaps 
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Heaps to cover your Toaſts; waſh them over with an Egg, and 
bake them in a gentle Oven; and when done, ſtick all over 
them blanch'd Almonds ſplit, and garniſh with quarter'd Oranges. 


DouBLez COLLOPS of VE AL, Larded. 


Sk large Collops of a Phillet of Veal half an Inch thick, 
hack them well, and ſeaſon them on both Sides, and lard 
them very thick on both the Sides ; waſh one Side with the Yolk 


_ of an Egg, and boil them gently,on a butter'd Paper; and when 


they are enough, diſh them, and ſauce them with Gravy, thick 
Butter, and the Juice of an Orange, or juſt clap them into Grayy 
and Butter, and toſs them up with the Yolk of an Egg and 
white Wine, and a little minc'd Parſly, and garniſh with fry'd 
Parſly and Lemon. 


Corr ETS A'LA MAINTENON, of Mutton, or Veal, 
or Pork. 


"I AKE a Neck of either, and cut the Cutlets very thick, 


cloſe by each Bone; then open the broad Part to the Bone 
through, and force it with a light Forc'd-meat not ſeaſon'd too 
much ; waſh the Hole with the Yolk of an Egg; put in ſome 
Forcing, and then lard it through with ſeven or eight Pieces of 
Lard ; then waſh your Cutlets over with Butter, and dredge 
them over with grated Bread, Pepper, Salt, and Nutmeg, and a 
little Thyme and Parſly minc'd; then roll them neatly up in 
white Paper, and broil them on a butter'd Paper, or roaſt them 
on a Lark Spit, and ſerve them in the Papers; ſend Butter, 
Gravy, and the Juice of an Orange by themſelyes in China Cups, 
and garniſh with half Oranges. 


OYSTER= 
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. ders or OrsT El- BI EA). 


T AKE your Oyſters, for them and beard them, brown a 
Piece of Butter, and thicken it, and toſs them up into a 
brown Ragouſt, with good Gravy; dice a Sweetbread in amongſt 
them, and a few Morelles cut in Pieces; firſt, ſet and ſeaſon them 
with Pepper, Salt, and Nutmeg, Thyme and Parſly minc'd, and 
a little Touch of Onion; fqueeze in a little Lemon, and toſs 

them up thick with-the Yolk of an Egg, and then have your 
round ſmall French Manchets; cut a three ſquare Hole in the 
Bottom, and' ſcoop out the Crumb ; fill up the Loaf with the 
Oyſters, and put the ſame Piece in again as you cut out, and 
waſh it over with the Volk of an Egg and a little Flower to make 
it ſtick, and fry the Loaves criſp in clarify'd Butter, and ſo- 
ſcrye them in hot, and garniſh with Lemon. 


LossrEA-Loa v ES. 


1* AKE the Lobſters, the Fim out of the Legs and the Tails, 

and pick the Body; tofs it up in a little white Wine, after 
cut, but not too ſmall, and a little good Gravy, a few Crumbs 
of Bread; and ſeaſon with a little Pepper, Salt, and Nutmeg, 
and a little Fennel ſcalded and minc'd very fine, and ſo toſs it up 
thick with the Volk of an Egg, and fill your Loaves as Oyſter- 
Loaves, and fry them luted up with the Volk of an Egg, or 
Eels: Scoop your Loaves, cutting a Piece off at the Top, and 
fry the Bread in-clarify'd Butter criſp; fill up your Loaves, and 
garniſh with the Tops and Lemon. Cray-Fiſh Loayes are made 
the ſame Way; and ſo uſe Prawns and Shrimps. 


HAS HO 
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Has H' LOAVES of Fowl, 1 


& þ AK E the braway Part of the Breaſt of a Capon, or Turkey, 

Chicken, Pheaſant or Partridge; after roaſted, haſh it 
in thin long Slices; brown a Piece of Butter gold Colour, and 
thicken it; put in ſome good Gravy, and ſeaſon with Pepper, 
Salt, and Nutmeg; put in a whole Onion, juſt to give it a Fla- 
your, and take it out again ; ſtove it a little, and toſs it up with 
thick Butter and a little fine Flower : Let it be thick, and fill 
your French Loayes as you do Oyſter Loayes, and lute them up, 
and fry them in clarify'd Butter; or elſe, cut a Piece off the Top, 
and ſcoop your Loaves, and fry them, and fill them, and garniſh 
with the Tops and Lemon. 


Loaves of WESTPHALIAa-Ham, 


AKE of the Lean of a Ham that is very well boil'd, and 

® mince it ſmall, with as much more Marrow or good Beef- 
Suet as Ham; then beat it in a Mortar, and ſeaſon it with Pep- 
per, Cloves and Mace, a little Thyme and Parſly minc'd, and an 
Onion ; work this up with'grated Bread, the Yolks of Eggs, and a 
little Cream; then take your Loaves and cut a Piece out of the 
Bottom, ſcoop them, and fry them in clarify'd Butter; then fill 
up your Loaves, ſtop them with the Piece again; lay a Piece of 
Veal Caul in the Bottom of a flat Petit- pan; put on your Loaves, 
the Bottom down, and waſh them over with the Volk of an Egg 
and thick Butter beat together, and bake them gently in a mode- 


rate Oven, and garniſh with Lemon. 


2 OYSTER 
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OrsrERSs, SAUSAGES, and ANDOOLIES. / * 


TX large Oyſters, and ſet them and beard them, and 
1 take ſome Lean of a Weſtphalia-Ham and mince it, 
and beat it in a Mortar to a Quart of Oyſters; take half a 
Pound of Ham, mince and beat with the Ham three quarters 
of ea Pound of good Beef-Suet ; ſeaſon it with Pepper, Cloves 
and Mace, and a little Salt, ſome Thyme and Parſly minc'd, and 
a little Shallot juſt to giye a Taſte; work it together with ſome 
grated Bread, and fill it into Hog's Guts, either ſmall or great, 
cleans'd, and make either Sauſages or Andoolies of them: Tie 
them at the Ends, and they will keep a Week; warm them in 
Water, and broil them as you do rr ad ſo ſerye them 
to the Table. 


—— 


TRNAVELLIINOG LOAVESV. 


T AKE Chickens or Pullets, Pheaſants or Partridges or Rab- 
bets, and a Neck of Mutton or Lamb, and roaſt it off cold, 
and cut your Fowl in Joints, and your Mutton into Cutlets ; take 
large French Loaves of three Pence apiece, or other Bread ; cut 
a Hole in the Top, and ſcoop out moſt Part of the Crumb; you 
may put Fowl into one Loaf, Mutton: or Lamb into another 
a Salad-Mogundy i into , and flic'd Ham and Tongue into 
another, putting a little Salt in a Paper with your freſh Meat : 

And as you travel you may cat any where on the Road in your 
Coach, carrying ſome Bottles of.Drink likewiſe; fo, in haſte, you 
may eat on the Road without ſtaying by the Way. 
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. Faicassr of EGS. 


1 Eggs, and boil them hard, but not too hard; blanch 
them, and quarter the Whites, and take the Yolks gut 

whole ; then cut the Yolks in halfs, and brown a Piece of Butter 
gold Colour, and thicken it a little ; put to it ſome good Gravy; 
then put in your Eggs, and ſeaſon them with Pepper, Salt, and 
Nutmeg, a little Thyme and Parſly, mine d, and a. little Onion; 
ſtove them up a little while, and then ſhake them er gently 
with ſome thick Butter, the Volk of two or three Eggs beat up 


in a little white Wine ; ſhake them . and diſh them, and. 
* with med Lemon. 


: 


E GGS A LA SwiTZ. 


AK E the Volks of a Dozen Eggs whole from the Whites, 

poach them in white Wine and Salt; then have ſcalded 
Spinach minc'd, and toſs it up with a little Cream and thick 
Butter, and the Yolk of an Egg or two to bind it a little; ſeaſon 
it with Pepper, Salt, and Nutmeg, and ſqueeze in the juice of 
an Orange; lay it hot in your Diſh; lay the Volks of Eggs over 
it, and waſh them over with the Yolk of an Egg and thick 
Butter beat together, and dredge them oyer with the Raſpings of 
a French Manchet, and give it a Brown over with an hot Iron, 


and ftick fry'd Toaſts berween the Eggs: Garniſh with Orange 
or Ln. | 
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AKE good Grayy and put in a Silver Diſh, and poach your 

Eggs in it; grate over ſome Nutmeg, a little Pepper and 

Salt, and brown them oyer with an hot Iron; garniſh with 
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Picee of Butter in a ſmall Frying- pan, and warm it,, and put in 
the Eggs, and as they harden, turn over the Edges, and raiſe 
the Bottom with your Knife that it may harden; do not fry it 
too hard, and hald the Top of it to. g hot Fire, or give it a little 
Brown with a hot Iron; you may likewiſe mince Clary and put 
to your Eggs 3 you may alſo ſet them as you do butter'd Eggs, 
but very tender, and fry them very quick; ſqueeze oyer an 
„„ cut 9 Or OR 
it hot. 
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— Bp tl hi and beat 

them as before, and ſeaſon with the ſame; boil off your 
Aſparagus, and ent off the Heads and fave them, cut off as far 
as is tender, and cut it in ſmall Pieces, and put it into your 
Eggs; then ſet your Eggs a little, not too hard, and put Butter 
in a Pan: Put in half your Eggs, and lay all the Heads of the 
ſparagus over them; then put oyer the zeſt of your Z and 
y. it gently to harden. it, and, turn it on a Plate, ani harden 
the other Side; Von may ſauce his with a little thick Butter and 
Gravy er ts and n with n 
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TAKE twenty-four Eggs, the Whites of half, and beat them 

very well; ſeaſon them as before: Take three Veal Sweet- 
breads and ſet them; cut two into thin Slices, and dip them in 
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an Egg, and fry them ; cut the other ſmall and mingle with 
your Eggs; ſet your Eggs, and divide them, and put half into 
your Pan; lay on your Sweetbreads, and ſeaſon them, and put 
ſome Heads of Aſparagus over them, and a few Morelles ſet and 
minc'd, not ſmall; lay over a few Piftachoe-Nut Kernels, and 
put over the reſt of your Eggs, and harden both Sides, and diſh 
it, and ſauce with good Gravy, thick Butter, and the Juice of an 
Orange, and garniſh with quarter'd Orange. 


Oraves of VEar, Savoury. 


* 


r of a good Phillet of Veal, and cut large Collops, not 
too thin, and hack them very well; then waſh them over 


with the Volk of an Egg; then lay over a good Row of Forc'd- 
meat made of Veal pretty well ſcaſon'd ; then roll them up and 
waſh them over again with an Egg; and then bard them over 
with a Sheet of larding Bacon : Tie them round, if you roaſt them ; 
if you bake them you need not tie them, but waſh the Bacon 
over with the Volk of an Egg: Garniſh with ſſic'd Lemon, and 
fauce them with thick Butter, ory rag the Juice of an 
Orange. ? 


Another Way is, 


TO lay over your Forc'd-meat; firſt lard your Collops, and 
lay a Row of large Oyſters ; and then roll them up, and roaſt 
them or bake them, and make a Ragouſt of Oyſters, a Sweet- 
bread dic'd, and a few Morelles and Muſhrooms and lay in the 
Bottom of your Diſh, and garniſh with fry'd Oyſters and quarter d 
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Tux kATLET of RISE. 


AKE a Pound of Rice, and boil it tender, and then ftrain 

the Liquor from it; ſeaſon with Pepper, Salt, and Nut- 
meg, and. work it together with the Yolks of half a Dozen 
Eggs; butter a flat Sauce- pan or Petit-pan with a whole Bottom; 
lay in half your Rice; then cut two Chickens into Quarters, and 
break the Bones, and toſs them up with a little brown Butter 
and Broth, and ſeaſon them as a Fricaſſy, and ſtove them till 
three Parts ready; then lay in Rows on your Rice, ſome Aſpa- 
ragus ſcalded in Lengths, two or three Inches long; lay a few 
thin Slices of Bacon, a Sweetbread ſlic'd, a few Morelles and ſome 
Forc'd-meat and hard Eggs; then lay on your Chickens, and 
ſeaſon all; put over ſome Butter, and lay on the reſt of your 
Rice, and cloſe it round the Edge with the Yolk of an Egg, 
and bake it; and when done, turn it, the Bottom upward; cut 
a Hole, and ſauce it with good thicken'd Gravy and the Juice 
of an Orange, and garniſh with Petit- patties and Lemon. 


Rockauyvs r, with Capon, Puller, Turkey, or 
other Fowl. 


Tas, after roaſted, all the brawny, white, and fleſhy 

Part of your Fowl ; mince it, when taken off, very ſmall : 
Take the beſt of the Joints and Bones, and cut them in Pieces, and 
ragouſt them in good Gravy ; put to them, a few Morelles and 
Muſhrooms, and an Artichoke-bottom cut in Pieces; ſeaſon with 


Pepper, Salt, Nutmeg, an Onion, and a Faggot of Sweet-herbs ; 
ſheet the ſame Diſh you ſerve it in with Puff-Paſte ; raiſe 4 


der of hot Butter- Paſte in the Inſide three or four Inches high: 
Firſt put in your Ragouſt, and over that lay a Row of large 
Oyſters dipp'd in Eggs, and ſeaſon'd with Pepper, Salt, Nut- 
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meg; Thyme and Parfly minc'd, and a little grated Bread; then 
toſs up your minc'd Fowl with good Gravy, thick Butter, and 
the Volk of an Egg, ſcaſor'd with Pepper, Salt, and Nutmeg : 
Put it over the Oyſters, and ſtrew over it ſome Raſpings of 
French Bread, to the Thickneſs of .a quarter of an Inch; chen 
take thick Butter and beat it up with the Volk of an Egg or 
tvo, and with a Bruſh drop it M over in Rings till quite cover d; 
paper your Border round, and bake it; e, | ſerve 
Ne ITS AAR: Squeeze over an Oririge, 


PuLrATOON, with Squabs or Larks; or ſmall Chickens 
with Squabs or Larks: ESE p< r 
- whole Chickens cut into Quarters. 


F IRS T, truſs * Squabs to boil, and draw your Larks, 
and cut off the Legs; brown ſome Butter, and thicken it a 
little, and ragouſt off your Fowl with good Gravy ; ſeaſon it 


pretty high; put in Pallats, Sweetbreads dic'd, Artichoke», 


bottoms, ſome Morelles, Trouffles and Muſhrooms : Toſs it up 
pretty thick, and let it cool a while; then take a flat round 
Sauce- pan, the Bigneſs of the Diſh you deſign it for, and butter 
the Bottom; then lay in ſeven or eight fine Slices of middling 
Bacon, or Weſtphalia-Ham ; then ſheet the Pan with Forc d- 
meat, pretty thick; then lay in ſome ſcalded Lettice cnt” in 
Quarters, and between ſome Piſtachoe-Nuts and the Volks of hard 
Eggs cut in Halves; then put in your Ragouſt, and a few Cocks-' 

combs with it ; doſe. it with another Sheet of Forc'd-meat, and 
bake it in a gentle Oven, waſhing it over with an Egg: When 
bak'd, ſauce it with good Gravy, thick Butter, and the Juice of 
an Orange; cut a little Hole, after you have turn'd it the Bottom 
upward ; put in the Leer, and garniſh with Reſoles and Lemon, 


2 1 1 * | row | 


1 


Py 


EET dana Cook. 7 


1 5 n with ah 
. un i eee | 


T W Chickens, teal with nd to > dake 

your Rabbets you muſt cnt in Pieces; lard them with ſmall / 
Lard on the Breaſts, and'paſs them in a Pan, or roaſt them off 
quick; then ſheet the Diſh you deſign to ſend them in with 
Puff-paſte, and raiſe a Border of good Forc d- meat in the Inſide 
the Rim of your Diſh three or four Inches high and pretty thick; 
lay in your Fowl or Rabbets; lay over'them ſome urge Oyſters, 
ſome Sweetbreads flic'd, dome Cheſhuts , blanch'd, ſome hard, 
Eggs, and ſome Slices of good Bacon or Ham, * fome Lettice 
ſcalded and quarter d; lay over ſome Butter, and on that a Veal 
Caul, and bake it open; when done, take off the Caul and the 
Fat, and make a Ragouſt or Coolio with good Gravy thicken'd ;, 
put in a Sweetbread mine d, ſome Cocks-combs cut in Pieces, 
and a few Muſhrooms, and ſeaſon all; head it, and ſhake i it to- 
gether, and ferye it; ſqueeze over a Lemon or Orange. 


Powpotr of Proms with Salmon, Trouts, Carps, 
Tench or Eels. | 


AKE your Fiſh, and ſcale it, and elean it; cut it in 
Dieoes, not too ſmall, and dry it, and waſh it over with an 
Egg and juſt crifp it off in a Pan in clarify'd Butter; take it 
out and drain the Fat from it; ſheet a Diſh with Puff-paſte, and 
raife a Border of Fiſh Foro d- meat within the Rim of your Diſh, 
three or. four Inches high” and pretty thick; Yay in your Fit, 


and feaſon with Pepper, Salt, Cloves, Mace, Gi inger, Thyme 


and 22 minc'd, and a little Onion; 3 and ſome Horſe-rafiſh 


lay itt karge Oyſters rolrd in Eggs and Heaſbt'd, ſome 


yrs Fiſh Balls, fome Muſhroom Buttons, and a few Capers 
3 minc'd ; 
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minc'd ; cover it with Butter, and bake it in a gentle Oven; 
when done, take off the Fat, and put on the Milts and Livers of 
your Fiſh, which you may boil ; then make a Leer with a little 
red Wine, ſome Anchovies, a Lobſter minc'd, and the Inſide put 
in, and ſome Shrimps, and dice in a Lemon, and draw it up 
thick with ſome thick Butter, and ſerve it with this Leer, head- 
ing it all over; put over ſome ſlic'd Lemon. 


PIGEONS in LzTT Ir. 


T AK E Squab-Pigeons, and truſs them cloſe to boil ; ſet them 

half ready ; put a Piece of Forc'd-meat into the Bellics of 
them, and open a hard Cabbage-Lettice ; cut out a little of the 
Middle, juſt ſcald it, and put your Squabs in; eight will make 
a little Diſh : Tie the Lettice round, and ſtove them in ſtrong 
clear Broth till enough; ſtove ſome Rolls of Forc'd-meat, and a 
Piece of fine Middling Bacon; put boil'd Parſly and Butter in 
the Bottom of your Diſh; lay on your Pigeons in the Lettice; 
lay Forc'd-meat quarter's between ; lay Slices of Bacon round, 
and garniſh with Lemon. | 


PIGEONS ALA FORCE. 


TAKE Squab-Pigeons, and truſs them to boil or bake; fill their 

Bellies after ſet half ready, with Oyſters roll'd in Eggs and 
ſeaſon d; then cover them all over with Forc'd=meat; bard each with 
a Sheet of larding Bacon, and waſhing them over with the Volk of 
an Egg; or you may do them without barding ; or you may 
lard your Squabs through with ſeaſon d Lard before you in- 
cloſe them; either Way will do, and be very good: Make a 
Ragouſt of Sweetbreads, Oyſters and Cocks-combs, and lay in 
the Bottom of your Diſh ; lay ſome Forc'd-meat or fry d Sweet- 


t 
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breads between; garniſh with flic'd Lemon or Orange: You 
muſt bake them in a gentle Oven, or French Oven. 


Picrzons Comronr. 


2 young Pigeons, cleanſe them, and break the Bones, 
and truſs them to boil; lard them all oyer the Breaſt, and 
lay them in a Sauce-pan with a Piece of Butter; cover them, and 
ſet them over a gentle Fire, and let them work themſelves into a 
golden Colour, ſometimes turning them; then take them from the 
Fat and dry them; brown a Piece of Butter gold Colour, thicken 
it a little; put to it ſome good Gravy and a little red Wine; 
ſeaſon with Pepper, Salt, Nutmeg, an Onion and a Faggot of 
Sweet-herbs, and a Bay-leaf or two; ſqueeze in ſome Lemon, 
and ſtove them down till tender; then toſs them up with a little 
thick Butter; make a Ragouſt of Sweetbreads and Cocks-combs, 
and the Heads of Aſparagus or Artichoke-bottoms cut in Pieces, 
and lay in the Bottom of your Diſh, and lay your Pigeons over; 
lay Forc'd-meat fry'd between each Pigeon, and garniſh with 
Reſoles of Forc'd-meat and Lemon. 


| Shreps Tongues are ragou'd the ſame Way: You may do the 
one half plain, the other larded. 


BuTTtraDd CRHICEkENS. 


TAKE fine ſmall white leg d Chickens, and truſs them to 

boil, and boil them as white as you can: When they are 
Juſt ready, take them up and cut them to Pieces in Joints; then 
have a good deal of Parſly boil'd and minc'd put to them, and 
the Livers minc'd; put a good deal of thick Butter, and a little 
Pepper and Salt, and toſs them up thick together ; put two or 
three Spoonfuls of the Broth to them, and toſs them up; if they 
N be 
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be not thick enough, put in the Yolk of an Egg, and ſqueeze a 
little Lemon: Garniſh with ſcalded Parſly and Lemon. 


ö 5 \ 
Has HD Carons, Purttrs, TurxxEvs, Pur a- 
SANTS, PARTRIDGES, or RABBETS. 


B ROWN a Piece of Butter gold Colour, and put to it fine 

clear Gravy ; haſh the brawny and fleſhy Part of your Fowl 
very thin and fmall, and put it to your thicken'd Gravy; ſeaſon 
with a little Pepper, Salt and Nutmeg, a whole Onion, and a 
Bundle of Thyme and Parſly ; ftoye it a little, and take that out 
again: Put in the ſmall Bones of your Fowl, and hack and broil 
the Legs; toſs up your Haſh with ſome thick Butter, and the 
Juice of an Orange or Lemon; let it be thick, and diſh it on 
Sippets, and lay your ſmall Bones and Legs about it, and garniſh 
with Lemon or Orange. 


Pics PETTTTOES Ragon d. 


T AK E the Pettitoes, after they are well cleanſed, and boil 

them tender; boil the Appurtenances likewiſe, and mince 
them very ſmall; brown a Piece of Butter gold Colour, and 
thicken it; put to it good Grayy ; ſplit the Pettitoes, and put 
them and the Haſh in together: Seaſon with Pepper, Salt, and 
Nutmeg, ſome Thyme and Parſly minc'd, and an Onion or 
Shallot ; ſtoye it up a while together; toſs it up with ſome thick 
Butter and a little Flower, and ſqueeze in an Orange; diſh it on 
Sippets of French Manchet, and garniſh with flic'd Lemon or 
Orange. | 
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MARIANATE CHICKENS. 


** E your Chickens, and cut them in Quarters; break their 

Bones; or Pigeons in Halves, or Rabbets in Pieces: Lay 
them in a Brack made with white Wine and Vinegar, whole Pepper, 
Salt, Cloves, Mace and Ginger, ſome ſlic'd Lemon, ſome Sweet- 
herbs and Onions, or two or three Cloves of Garlick, and ſome 
Bay-lcayes; let them lie in three or four Hours: Brown a Piece 
of Butter; thicken it, and put to it good Gravy, and ragouſt it 
with a few Forc'd-meat Balls, a Sweetbread, and a few Cocks- 
combs ; ſtove it till tender: Dry the other Half, and dredge 
it as you do a Cuttlet, and broil it, or make a Batter with Eggs, 
and fry it; diſh .the other, and lay that round: Garniſh with 
fry'd Parſly and Lemon. 


Faicassy LA GRANULE, or FrIcassyY of Frocs 


a. 


or SNAILS. > 


T AKE of the fine bright yellow Frogs that are near Springs 

and clear Brooks, fley them; take only the Hind-quarters, 
cut off the Feet, and put them into Water and Salt for half an 
Hour; take them out, and put them into ſome luke-warm 
Water; then brown a Piece of Butter gold Colour, thicken it, 
and toſs off your Frogs; and then put in ſome good Broth, and 
ſeaſon with Pepper, Salt, and Nutmeg, a Faggot of Sweet-herbs, 
an Onion, and a Slice of Bacon ſtuck with Cloves; you may put 
in a few Muſhrooms, Morelles and Trouffles, or not : Stove it 
till tender, and then toſs it up with the Yolks of Eggs beat up 
in white Wine, ſome thick Butter, and ſome ſcalded Parſly 
minc'd; toſs it up thick, and garniſh with fry'd Parſly and 
Lemon. 


N 2 When 
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When you make the Fricaſſy of Snails, they muſt be Garden 
Shell-Snails that are on the Buſhes; crack the Shells, and put 4 
good deal of Salt to them, and ſome Small-beer, and they will 
work out all their Filth: Set them, and pick off their Shells 
clean, and fricaſſy them as you do Frogs, and put to them a little 


Cream. 


RAMKINS of Ca ros, or Tux kk x, or auns 


or other Sort of White Fowl. 


T AKE the brawny white Part of your Fowl, and mince it, 

and beat it in a Mortar with as much Parmaſan Cheeſe or 
good Cheſhire ; beat in a little grated Bread, und put in a little 
Cream, and the Volks of two or three Eggs; make Toaſts of 
Bread, French is beſt, and toaſt them, and lay this Stuff oyer 
them; work it up with a little Pepper and Nutmeg ; put them 
in a Patty-pan, and toaſt them over with an hot Iron till 
enough. 


. Way i, 


TO make them of Fowl and mild thin Cheeſe : Beat and 

order as before, and ſeaſon with Sugar, Sack and Cinnamon 
work'd up with Eggs and Bisket, or grated Bread and . d 
Currans, and put on Toaſts as the other. 


CAADOONES LA FROMAGE, or with Cheeſe. 


F IRS J boil off your Cardoones very tender, and then ragouſt 
them off brown in good Gravy; toſs them up very thick, 

and diſh them, but ſeaſon them pretty high with Pepper, Salt, 
and Nutmeg, a Faggot of Sweet-herbs and ſome Garlick, if not 
Onions 
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Onions or Shallot; and when diſh'd, ſtrew over ſome Parmaſan 
Cheeſe, and brown it with an hot Iron, and ſerve it. 

| % 


Arrrzrs of Fat Livess. 


PT AEE fat Livers of Turkeys, or Capons, or Pullets, 

Take the Livers, cut them in two, or double them; 
you muſt haye handſome Skures of a pretty Length, and 
you muſt have large Oyſters ſet ; then take your Livers and 
Oyſters, and roll them in Eggs, and then dredge them with 
Pepper, Salt, Nutmeg, Thyme and Parſly minc'd, and Bread 
grated, ſo broach them on the Skures ; firſt two or three Oyſters, 
and then a Liver; then Oyſters, and then a Liver; then two or 
three Oyſters more, and that will ſerve for one Skure ; fix is 
enough for a Plate: Broil them on a butter'd Paper, and ſauce 
with good Grayy, the Juice of an Orange, and ſome thick 
Butter, and garniſh with Orange or Lemon. 


ATTLETOON of Lives. 


AKE fat Livers of Turkeys or Capons, and take large 
 * Oyſters, ſet them and heard them; take ſome Lumps of 
Marrow, and waſh theſe with the Yolks of Eggs, and feafon them 
with Pepper, Salt, Nutmeg, Thyme and Parſly minc'd ; then ſheet 
a Petit- pan, or rather the Diſh you-bake it in, with Puff-paſte, and 
Taiſe a Border of Forc'd-meat in the Rim of your Diſh three or 
four Inches high; lay firſt in your Liyers, then your Oyſters 
ever them, then your Marrow, and then a Row of Cocks- 
combs; take a few blanch'd Almonds, and beat them in a Mor- 
tar; mince a Sweetbread, and toſs the Almonds and that up in a 
little Gravy, and thicken it, and pour all oyer them; then 
ſtrew over the Raſpings of French Bread half an Inch thick, 
and drop all oyer thick Butter beat up with the Yolk of an Egg 

or 
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or two till it is cover'd all oyer yery thick: Bake it in a gentle 
Oven, and ſerve it. 


ASPARAGUS, or ARTICHOKES in Cream. 


3 your large Aſparagus, and cut them in Pieces, half 

Inch long, as far as they are green; then ſtove them 
in clear ſtrong Broth till criſp and tender; ſeaſon them with 
Pepper, Salt, and Nutmeg and a little Onion; then toſs them up 
thick with the Volks of Eggs beat up in a little white Wine and 
Cream, and ſome thick Butter, and ſo ſerve them, and garniſh 
with Lemon. 


You muſt do Artichokes the ſame Way, but boil the Bottoms 


tender, and then ſtove them in Gravy, and ſeaſon them, and 


thicken them, and toſs them up with Cream as you do Aſparagus. 


ArTICHoKES Forcd. 


T AKE the Bottoms, boil'd enough, and waſh them over 

with an Egg; cover them with light Forc'd-meat, and 
bake them gently a little while, firſt waſhing them oyer with 
an Egg: Garniſh with Lemon. 


ArTICHOXKES Try d. 


F IRST pare your Artichokes round, and cut the Strings from 
the Bottom; cut off the Tops of the Leaves, and quarter 


them, and cut each Quarter into three Pieces ; cut out the Core, 
and put them into Water, and let them ſoak, then dry them, 
flower them, and fry them in clarify'd Butter, or you may toſs 
them up with the Volk of an Egg and a little Flower before you 


2 fry 
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fry them: 'The Suckers need no corning ; fry them in Quarters, 
ſo ſerye them hot. 


BEANIAT A LA SwirTtz, 


T* E young Beans, blanch them, and beat them in a 

Mortar with ſome ſcalded Winter-Sayoury ; ſeaſon them 
with Pepper, Salt, and Nutmeg, and work them up with Eggs, 
half the Whites, ſetting them over a Fire, ſtirring them well till 
pretty ſtiff, and then either fry them, or bake them, as you do a 
Tanſey, and garniſh it with fry'd Bacon and Lemon. 


Cucuwustrs Fry d. 


Tr Cucumbers, and pate them, and ſlice them, but not 
too thin; brown a Piece of Butter, and fry them off over 


a middling Fire, not too hot; and when they begin to criſp and 
brown, dredge over a little Flower, toſs them up, and put to 
them ſome good Gravy ; ſeaſon with Pepper, Salt, and Nutmeg, 
and a little Onion; put in a Faggot of Sweet-herbs, and ſtove 
them up till pretty thick : This is Sauce proper for Mutton, or 
Cutlets, or any Thing broil'd of Meat in that Seaſon. You may 


alſo quarter them, and take out the Sceds, and fry them the: 
fame Way. 


Forcd Loss EAS in Eſcollop-Shells. 


T AKE your Lobſter, and take the Fleſh out of the Legs 
and Tail, and mince it with as much Marrow as Meat; 
ſeaſon it with a little Pepper, Salt, and Nutmeg ; work it up 
with grated Bread and the Volks of Eggs, and a little Cream; 
| butter 
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butter your Shells, and fill them full, and broil them as Oyſters, 
or do them in a gentle Oven, or a French Petit-pan Oven. 


Another Way ts, 


TO take all the Meat out of the Claws, Tails and Body of 
the Lobſters, and cut it into Pieces as big as a Nutmeg ; cut ſome 
Marrow in Pieces likewiſe; put ſome Shrimps pick'd with it; 
8 ſeaſon it with Pepper, Salt, Ginger, and Nutmeg, and a little 
* Parſly and Fennel minc'd, and work it up with Cream, 
I grated Bread and the Yolks of Eggs, and fill the Bodies full of 
it, putting a Piece of butter'd Paper round the Shell, tying it 
at each End, and bake them in a gentle Oven: Take off the 

Papers, and ſerve them away hot. 


Butter d Cx a v-Fisn, and Butter d Cx ans. 


"I ALE your Cray-Fiſh, and pick the Tails out whole, and 

put what is in the Inſide of the Body-ſhells in likewiſe, 
and put to them a little Wine; brown a Piece of Butter gold 
Colour; put in your Fiſh and Wine and a little good Gravy, 
and ſeaſon them with a little Pepper, Salt, Nutmeg and Ginger, 
and ſtove them a while a little tender; then toſs them up with 
thick Butter and the Juice of an Orange; diſh them on Sippets, 
and garniſh with Orange or Lemon, and ſerve them hot. 


CR AS Butter d. 


TAKE off the Claws and ſmall Legs, and raiſe out the 
Body, and take all the Fiſh out of the Shells, and mince it, not 
too ſmall ; take the Fiſh out of the Legs and put to it; put to it 
a little white Wine, and a Spoonful of Sack; ſeaſon it with 


Pepper, Salt, Nutmeg, and Ginger ; put in a little grated Bread, 
Z and - 
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and ſqueeze in ſome Lemon; toſs it up with thick Butter, and 
put it into your Shells, and lay the Eggs about and Lemon, 


How 10 Prepare Hos FEET. 


IRST, take the Hog's Feet after well ſcalded and cleanſed, 
f and ſplit them almoſt in two, and dip them in Vinegar, and 
ſtrew them Inſide and Outſide all over with Lat is Prunella, and 
let them lie two or three Hours before you boil them ; then take 
a Piece of fat and lean Bacon, and feaſon it with Lapis Prunella, 
and clap a Bay-leaf on each Side of it, and put it in the Middle 
of che Hog's Feet, every one a Piece, and tie them cloſe with a 
Piece of Tape; then boil your Feet and Ears together in a Bul- 
lion, made thus: Take a Quart of ſoft Water, a Quart of white 
Wine, a Pint of White-wine Vinegar ; ſeaſon it well with whole 
Pepper, Cloyes, Mace and Ginger-Races, put in a good Faggot 
of Swect-herbs, and a good many Onions, ſome Bay-leaves, and 
ſome Salt, and a Pound of Montego, or Slices of fat Bacon ; 
cover it, and let it ſimmer over a gentle Fire till mighty tender ; 
Your Ears will be done ſooner than the Feet by a great while ; 


take them out, and put them in an Earthen Veſſel, and when the 


Feet are enough put them all together; fill up the Pot with the 
Bullion, and let them ſtand, and take them out as you uſe 
them. | 


Hog's FEET, and Ears. 


TPAKE as many of them out of your Bullion as you intend 
to dreſs, put them in warm Water, to take the Jelly from 


them; then take the Feet, untie them, ſplit them quite, dry 


them, and dredge them; firſt waſh them over with the Volk of 
an Egg beat up in thick Butter, and dredge them over with 
grated Bread, Pepper, Salt, Thyme and Parſly minc'd, and broil 
them on a butter'd Paper; take the Ears, and haſh them in long 


N 


"% 
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thin Slices like Pallats, and ragouſt them up brown in good 


thicken'd Grayy ; toſs them up thick, put a little Muſtard and 
thick Butter to them, and diſh them ; lay the Feet round about, 


and garniſh with fry'd Parſly and Lemon. The Bones of the 


Feet, if they be done according to this Direction, will be tender, 
and may be eat. | 


Corrores, and OrsTzxs, of Veal, Mutton or Lamb. | 


(79 T your Collops very large, and not too thin; hack them 

well, and waſh over the Inſide with the Volk of an Egg; 
then take large Oyſters ſet and bearded, and roll them in the 
Volks of Eggs; ſeaſon them with Pepper, Salt and Nutmeg, 
'Thyme and Parſly minc'd ; lay. them thick half over your Col- 
lops, and turn over the other Half, and skure it at the Side and 
each End, waſhing them over with thick Butter and the Volk 
of an Egg, and broil them on a butter'd Paper; ſauce them with 


good Gravy, thick Butter, and the Juice of an Orange, and then. 


garniſh with either Orange or Lemon flic'd.. 


Sweet MA DE-DISH ES. 


Faicassy of TxOTTERS, or CATVES EEE r. 


T AKE Trotters, or Calves Feet, and cut them in Pieces as 
a Fricaſſy, and ſtoye them in Broth till tender; ſeaſon with 
Pepper, Salt, Nutmeg, Cinnamon and Ginger, ſome Thyme, 
and a pretty deal of Parſty minc'd ; when tender enough, toſs them 
up with ſome thick Butter, and'a Caudle made with white Wine 
and the Yolks of Eggs and' Sugar ; toſs them- up thick, and” gar- 
niſh with flic'd Lemon: You may alſo put in plump'd Currants, 

and garniſh with poach'd Eggs and flic'd Qrange or Lemon. 
OLAVES 


7 
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Oraves of Vear, Sweet. 


C UT large Collops off a good Phillet of Veal, not too thin, 
and hack them well; make a Forc'd-meat of Veal, Beef, 


Suet or Marrow, as much more Suet as Meat, and mince it fine; 
ſeaſon with Pepper, Salt, Cinnamon and Ginger, a little Thyme 
and a good deal of Parſly minc'd ; work it up with grated Bread, 
Sugar, Cream, and Volks of Eggs, put in ſome Cition minc'd, 
and ſome plump'd Currants ; waſh your Collops over with the 
Yolk of an Egg, lay on your F orc'd-meat, roll them up, and 
waſh them again, and roll them in a Piece of Veal Caul, and 
roaſt them or bake them, and ſauce them with thick Butter, a 


little Wine, and the Yolk of an Egg and Sugar. 


A LtEcof Lams Forc'd, Sweet, is done the ſame Way. 


TAKE out the Fleſh and the Bone to the Joint, and make 
a Forc'd-meat ſweet, and fill up the Skin again, and roll ſome 
of the Forc'd-meat in a Caul to cut and garniſh withal ; garniſh 
alſo with Suckets, preſery'd Barberries and flic'd Lemon. 


P REASE LA ORANGE, and PrAsE FRANGOIS. 


PEASE LA ORANGE. 


TA E Green Peaſe, and boil them, ſtrain them out, and 

beat them in a Mortar, and pulp them through a Cullen- 
der; ſeaſon them with Pepper, Salt, Nutmeg, and ſome ſcalded 
Mint minc'd, ſome Sugar, Sack, and a little Naples Bisket ; 
work this up with Eggs, half the Whites, and a little Cream; 
ſet it over the Fire and harden it a little, and either bake it or- 
fry it as you do a Tanſey, and garniſh with open Petits of the 
ſame Stuff, 


O 2 PEASE 
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PrAsE FRANCOIS. 


TAKE a Piece of Butter, and brown it, and thicken it with 
a little Flower; put ina little Broth and ſome Mint minc'd ; put 
in your Peaſe, toſs them up, and ſtove them tender; put in a 
little Sugar, and a little thicken'd Butter, toſs them up thick, and 
ſerye them hot. 


KIDNVETYT of VEar on Tos rs. 


TAKE the Fat and ſome of the Kidney of a Line of Veal, 

and ſome of the Fleſh, after roaſted, and mince it yery 
fine; ſeaſon it with Pepper, Salt, Nutmeg, Cinnamon and 
Sugar; work it up with ſome grated Bread and Volks of Eggs, 
and put in ſome plump'd Currants and Citron minc'd ; cut Toaſts 
of French Manchet, and dip them in Cream, and waſh them 
over with an Egg, and lay on your Meat; waſh that over with 
an Egg; butter a Petit-pan, put them in, and bake them in a 
French Oven, or another gentle Oven; ſo ſerve them. 


BANNIETS FRANCOIS. 


T AK E ſcum Milk, the blueſt you can get, make it into Batter, 

as you do Pancakes, and ſeaſon it with Sugar, Sack, Nut- 
meg, Ginger, Salt, and Eggs, and fry off as many as you think 
fit, juſt harden'd, but not brown d; when cold, beat them in a 
Stone-Mortar, and to every two Pancakes allow two Volks and 
one White of an Egg; put them in by degrees, ſtill beating; 
put in a little thick Butter ſometimes; and when tis ell beaten, 
lay it on a Pie- plate flower'd, and fry it in clarify d Butter, cut- 
ting it off with the Bole of a Key, and it will . hollow and 


clear; ſugar them, and ſerve them. 


RICE 
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RICE BANNIETS. 


FIRST boil your Rice tender, and ftrain it, and beat it in a. 
Mortar with the ſame Ingredients, and fry it the ſame Way. 


FarrreRs, or Engliſh BANNIETS. 


AKE to a Pint of Cream the Yolks of cight Eggs, the 

Whites of two or three, beat them well with your Cream; 
feaſon with a little Salt, ſome Cinnamon and Ginger and Nut- 
meg; thicken them with fine Flower, and put in a Spoonful of 
good Ale-Veaſt, a little Sack and a little fine Sugar; ftrain it, and: 
ſet it in a warm Place nigh the Fire, and cover it. 


Another Way is, 


_ TO make them with Ale, or ſtrong Broth, without any 

Cream, and the ſame Ingredients ; then core Pippins, and pare 
them, and cut them into Slices, and dip them in your Batter, 
and fry them in clarify'd Butter in a good deal of Stuff; cut ſome: 
of your Apples into large Dice, and dip them, and fry them- 
likewiſe ; fry them criſp; grate fine Sugar over them, and ſerve 
chem hot. 


PANCAKES of SORTS. 


T O a Quart of Cream or good Milk, take twelve Eggs, the 
Whites of ſix; beat them well, and mingle them with your 
Cream; thicken it with the fineſt Flower, not too thick, and ſeaſon; 
it with Salt, a little Sugar and ſome Ginger, Cinnamon and Nutmeg; 
put in ſome Sack, and ſo mingle all very well together, and ſtrain 
it, and then put in a Pound of Butter drawn ick, and ſtir it 
well together; ſet it in a warm Place cover d two Hours before 
2 you 
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you uſe it; then ſtir it well together, and fry it thin, without 
Butter; ſugar them, and ſerve them away. 


Another Way is, 


TO take a quarter of a Pound of Rice-Flower, and boil it in 
Milk and Water till it thickens it pretry much, and let it cool, 
and uſe all the ſame Ingredients in it, only a very little Flower 
in it ; put thick Butter to it, and fry it as other Pancakes: You 
may likewiſe make it with fine Oat-Flower, and mingle it as 
you do the firſt ; and theſe you may call Flawns. 


Purrs of ALMONDS, and Purrs of CHEESE. +» 
Cup. 


T AKE a quarter of a Pound of Jordan Almonds, beat them, 

after blanch'd, very fine; put them into a quarter of a Pint 
of Cream; put in four Eggs, two Whites; ſeaſon with Cinna- 
mon, Ginger and Sugar, ſome Sack and Orange-flower Water; * 
work it up with a little fine Flower; ſpread it on a Pie-plate, 
and cut it off with the Bole of a Key, and fry mo in clarify'd 
Butter ; ſugar them, tz ſerye them. 


* PUFFs of Co Rn. 


TO a Pint of Curd ftrain'd, put fix Eggs, beat in a Mor- 
tar; ſeaſon it as before, and work it up with a little Cream and 
fine Flower ; lay it on a Plate, and cut it into Lozenges, and 
fry it in clarify d Butter a ſugar it, and ſerve it. 


POM E- 
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PomEtTOON of PipreNns. 


a K-E the beſt Pippens, and pare them, and quarter thenr, 

and ftew them in white Wine, Sugar, and a Stick of Cin- 
namon to a Dozen of Pippens ; put half a Pound of Marmalade of 
Quinces, and ſtew all together ; when tender, put to it a quarter 
of a Pound of Naples-Bisket grated, a little Cream and the Yolks 


of ſix Eggs; put in ſome Sack and Orange-flower Water, ſome 


beaten Ginger and ſome Citron minc'd ; ſheet a little Diſh with 


Sugar-Paſte, or a Petit- pan; put in your Stuff, and ſtrew over as 


much grated Bisket as to, be a quarter of an Inch thick, and drop 
all over with: thick Butter and the Volk of an Egg till quite 
cover'd ; ice it over with double refin'd Sugar grated, bake it, 
and garniſh: with Petits of the ſame Stuff croſs-barr'd.. 


Forcd PiypENs, with Po METOON STUFF. 


T AKE fine ſmall hard Pippens,. or. Golden Pippens, and 
ſcoop them, but not too thin, ſo that you may pare them 

after they are ſcoop'd ; then fill them with Pometoon Stuff; ſtop: 

a Piece of Apple in at the Hole where you ſcoop them, and lute 


it in with the Volk of Egg; make a Batter, as you do for Frit- 


ters, but put no Veaſt into it, and make it pretty thick; roll 


your Apples in it, and fry them in clarify d Butter; heap them 


in a Diſh; ſugar them, and ſerve them. 


— 


Fry d CREAM, of Sorts... 
AKE a Quart of Cream, and boil it up, and thicken it with. 
fine Flower, as you do a Haſty-Pudding ; let it ſtand till 
it is cold,. then beat it in a Mortar very well ; put in twelve 


Eggs, the Whites of ſix, but.not. all at _ but as you beat it»- 


2 | ſeaſon 
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ſeaſon with Sugar, Sack, Orange-flower Water, Cinnamon and 
Ginger, and a little Salt; put in ſome thick Butter, and work it 
up with a little Flower to ſtiffen it: You may beat Almonds, and 
put in ſome Part of it, and colour ſome with Juice of Spinach, 
and ſome with Saffron, and ſome with Cochinele; ſpread it on a 
Plate, and cut it in Lozenges, and fry it in clarify'd Butter; 
ſugar it, and ſerye it away. 


SY 


Loaves of Cuttst-Cunp. 


TAKE a Quart of Curd, after ftrain'd, and beat it well in a 

Mortar; put to it half a Pound of Naples-Bisket grated, a 
little Sugar, a little Sack and Cinnamon, and put in half a Spoon- 
ful of Ale-Yeaſt ſtrain'd, with ſome Cream; work this up with 
eight Eggs, the Whites of fix ; work it up with ſome fine Flower 
into Bread, and make it up like French Manchets, and bake it 
in Diſhes, that is, let it riſe in Diſhes, and turn it over on Papers; 
and when bak'd, cut the Lids, and butter them with thick Butter 
and Sack. 


Lemon SALLAD, or LEMON ComPORt. 


| T AKE the cleareſt and thickeſt Rind Lemons, cut them in 
Halves, and with a ſharp- pointed Knife cut out the Pulp, 
but not too cloſe to the Rind; then ſlice it round in long Rings 
into fair Water, and let it lie an Hour or two; then boil it in 
fair Water till pretty tender; and then make a Syrup of half white 
Wine and half White-wine Vinegar, and boil it up into a Syrup 
with double-refin'd Sugar: Send it with other Sallad, that in 
the Middle, after it has lain four or five Days in the Syrup. 


_ 


TANSEYS 


— 
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Tanszrs, of Sorts and Colours. 


TAKE to a Quart of Milk or Cream twenty- four Eggs, the 


Whites of twelve; beat them very well, and mingle them 
with your Cream, and ſtrain it; ſeaſon it with Salt, Sugar, Nut- 
meg, Cinnamon, and Ginger; put in a little Sack and Orange- 
Flower Water, and beat it up with a Pound of Naples Bisket 
grated ; beat a great deal of Spinach, and ſome Tanſey; ſtrain 
out the Juice, and colour your Stuff. with it very green, and 
mingle it very well together; then ſet it over the Fire till it 
thickens, and begins to bind together; then put it into another 
Thing to cool a little, and then butter a Diſh or Petty-pan, and 
bake it, but not too much; turn it out of your Diſh or Pan the 
Bottom upward, ſprinkle over ſome Sack, grate over ſome Sugar, 
and garniſh with quarter'd Orange. 


Another Way is, 


TO make one as before green, another white or yellow ; 
you muſt make it of all the ſame Ingredients as before, only no 
Spinach, but a little Tanſey beaten and ftrain'd, to give it the 
Taſte of a Tanſey ; or let a Bunch of Tanſey lie in your Cream 
an Hour, and that will give it the Flavour; ſet it over the Fire 
as before till it binds, ſtirring it to keep it from burning; and 
then bake it, and a green one, both of a Bigneſs : When bak'd 
turn them out, and cut them into eight Quarters apiece, as exact 
as you can; then put a Pye Plate on a Diſh, and put on a green 


and a white, and a green and a white, all cloſe, and they will 
join cloſe, and look all like one; you may make three, and 
colour one yellow with Saffron, and ſo mingle the Quarters, a 
white, a green, and a yellow ; ſqueeze oyer an Orange, Sack, 
and Sugar, and garniſh with Fritters and half Oranges. 


P PUDDINGS, 


\. 
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ETDDIN WS 


 Cnocorarts Puppincs. 


] © a Pint of Cream take eight Eggs, the Whites of four; 

beat them well together, and mingle with your Cream ; 
put in ſome Nutmeg, Cinnamon, and Ginger, a. quarter of a 
Pound of Naples Bisket, and a quarter of a Pound of Chocolate 
grated very fine; put in a- little Orange-Flower Water, and a 
little Citron minc'd ; mingle it mighty well together, and if 
you bake it, put a Sheet of Puff-paſte in your Diſh, and raiſe a 
little Border in the Rim ; put in your Pudding and croſs-bar it, 
and ice it with thick Butter and Sugar, and bake it in a gentle 
Oven, and when bak'd ſerve it away; or you may boil it if you 

pleaſe. 


LEMON and Ozxances Puppincs. 


TAKE the outer Rind of an Orange or Lemon pared thin, 
and boil it in two or three Waters till tender, and the 
Bitterneſs be gone ; then beat it in a Mortar till it is very fine; 
then mingle it with your Cream, with a quarter of a Pound of 
Bisket, or half a Pound grated, a Pint of Cream, and eight 
Eggs, the Whites of four.; ſeaſon with Sugar, Sack, Cinnamon, 
Ginger, Nutmeg, and a little Salt; you may put in ſome Mar- 
row minc'd ; put in ſome candy'd Orange or Lemon Peel winc'd ; 
mingle all well together, not too thick ; ſheet the Diſh you ſend 
it in with Sugar Paſte, put in your Pudding, and roll a thin 
Lid and put over, and ice it with thick Butter and fine Sugar, 
and bake it, and it will be done in an Hour; you may alſo 
| ſheet 
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ſheet your Diſh with Puff-Paſte, and bake it open; and when 
it is harden'd, ice it over, and ſet it in again till it is cnough : * 
Take care your Oven be not too hot. 


ALMonD and PisTacnot Puppixss. 


We AKE the beſt Jordan Almonds, and blanch them, 

half a Pound; and if Piſtachoe's, half a Pound of the 
Kernels blanch'd ; beat them in a Mortar very fine, putting in 
ſometimes a little Water to keep them from oiling ; take a Pint 
of Cream, eight Eggs, half the Whites, half a Pound of 
Naples Bisket, ſome Sugar, Sack, Orange-Flower Water, ſome + 
Cinnamon, Ginger, and Nutmeg, a little Salt ; mingle all well 
together, and put in ſome Citron and Eringoe Root minc'd ; 
ſheet a Diſh with Puff-Paſte, and put in your Pudding, and 
croſs- bar it if you pleaſe; ice it over and bake it, and fo ſerye 
it; you may likewiſe boil it in ſmall wooden Diſhes, and ſauce 
them with Sack, Sugar, and thick Butter, and garniſh with 
Orange. | 


Quvaxinc PDD INS. 


"FT ALE a Pint of Cream, half a Pound of Bisket grated, 

or as much white Bread ; take ten Eggs, the Whites of 
fix ; ſeaſon with Sack, Clanamen, Nutmeg, and Ginger, and a 
little Orange Flower, or Roſe Water ; mingle all well together, 
and butter a Cloth and flower it; put in your Pudding, and tye 
the Cloth very well and faſt ; let your Pot boil apace when you 
put it in, and keep it boiling an Hour ; then take it _ and 
ſauce it with Sack, thick Butter, and Sugar. 
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Fine Pp DINGS of Sorts. 


5 O a Quart of Cream or good Milk take twelve Eggs, the 
Whites of ſix, three quarters of a Pound of Naples Bisket, 
or white Bread; ſeaſon with Sugar, Salt, Cinnamon, Ginger, 
and Nutmeg, ** Sack, Orange Flower, or Roſe Water; 
mince in ſome Citron, or Orangadoe, or Lemon Peel candy'd, 
and if not ſtiff enough put in a little fine Flower: You muſt 
divide theſe Puddings into Parts, and boil or bake them in Diſhes, 
put good Suet or Marrow in one, plumpt Currants in another ; 3. 
colour one with Cochineel, another with Saffron, and another 
with the Juice of Spinach, put Almonds in another, and one 
plain; and ſeven will make a Diſh : If boil'd, put to them thick 
Butter, Sack, and Sugar, and raſp ſome * oyer them; ſtick 
oyer ſome Citron, and garniſh with Orange. 


SAG OE PVD DIN S. 


TIERE Sagoe, half a Pound, and boil it in Milk and a 

little Water; have a care it does not burn to; a Pint of 
Milk with a little Water will be ſufficient, and boil it thick and 
tender; put to it half a Pound of Bisket grated, or Bread, and 
ſeaſon with Sack, Sugar, Orange Flower, or Roſe Water, Salt, 
Cinnamon, Ginger, and Nutmeg; put in ſome Citron ſlic'd, 
and if too thick, put in a little Cream; work it well, toget ner, 
and you may either boil it or bake it, but boiling is ms 
and in Diſhes ; ſauce it as before. 


4 * F - 
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Rick Pvupvpinss. 


* half a Pound of Rice, and boil it down in fair 
Water till tender; then ſtrain it out to cool A. little; th 
take a Pint of Cream, nd ten Eggs, the Whites of half ; beat 
all well together with the Rice and Cream ; put in Sack, Sugar, 
and Orange Flower Water, Cinnamon, Ginger, Nutmeg, and a 
little Salt ; put in the Marrow of two Bones cut, but not too 
ſmall, and a Pound of plumpt Currants and Citron minc'd; 
»*mingle all well, ſheet a Diſh with Puff-Paſte, put in your Pud- 
ding, croſs-bar it, and bake it, and ice it over, and ſhe it. 


[ 
' 
b 


Another Way is, 


TO boil the Rice, ſtrain it, and beat it in a Mortar; beat 
with it a quarter of a Pound of Almonds, above half a Poung of 
Biskets grated, a Pint of Cream, and all the other Ingredients: 
but Currants ; work it well together, and either boil.it in ** 
or bake it. 


PDD ING of CARRors. 


TI your Carrots, and grate them, or me them; one 

large Carrot will do with a Pint of Cream, ten Fer, half 
the Whites, and Sack, Sugar, Roſe Water, and half a Pound 
of Bisket or Bread, Cinnamon, Ginger, and Nutmeg, and if 
you pleaſe put in the Marrow of two Bones; put in ſome Citron, 
minc'd, and Orange and Lemon candy'd, and either bake it in a 
Diſh with Puff-Paſte and croſs-barr'd, or boil it in a Cloth but-- 
ter'd and flower'd, or in Diſhes it boil'd ; ſauce it with thick. | 
Butter, Sack, and Sugar. N | 


POTATOES, 


1 
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POTATOES, Spaniſh or Engliſh, make a good Pudding. 


FIRST boiling and blanching the Potatoes, and beating them 
in a Mortar, and putting in the Marrow, and all the ſame Ingre- 
dients as by the preceding ; and bake it or boil it as there 


mention'd, 
OarmEtar Puppincs. \ 

i E Oatmeal Grots, and put a Quart in ſoak oyer Night 

in new Milk, and let them ſteep till next Day ; if the 
Milk begþak'd up, add another Pint to it, and boil the Milk and 
that together till very thick; then let it cool, and put in twelve 
or fourteen Eggs, the Whites of half; ſeaſon with Nutmeg and 
Cinnamon, and Ginger, Sugar, and Salt ; ; put in ſome Sac k and 
Orange-Flower Water, ſome Raiſins and Currants, and ſome 
Citron minc'd ; put in half a Pound of thick Butter, and min- 
gle all well together; ſheet a Diſh with Puff-Paſte, and bake it, 
croſs-bar and ice it, and ſerve it. 


Another Way is, 


TAKE a Pound of fine Oat Flower, a Pint and half of 
Cream, fourteen Eggs, the M hites of half; ſeaſon it with the 
ſame as the other Pudding, only putting in no Fruit ; and bake 
it in Puff-Paſte, or boil it in Diſhes, and put to it chick ES. 
Sack, and Sugar. 


HezsB Puppixc, with Oatmeal. 


T AK E Oatmeal Grots a Quart, and ſoak them all Night in 

three Pints of Milk ; and then the next Day break in 
twelye or fourteen Eggs, and ſeaſon it with Pepper, Salt, Cloves, 
Mace, and Ginger ; then take ſome Spinach, ſome Parſly, ſome 


2 | Burrage, 
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Burrage, ſome Beet Leaves, and ſome Leek Blades; mince in 
a little Thyme and Sweet-marjoram ; cut the Herbs, but not 
too ſmall ; put in a Pound of Raiſins, and a- Pound of Cur- 
rants ; put in a little Flower to bind it, and mix it all very well 
together, and boil it in a Cloth butter'd and flower'd, and mingle 
with it a Pound and half of good Beef Suet; tye it very cloſe in 
your Cloth, and boil it very well; and when well boil'd, ſerve 
it with plain thick Butter. 


Canpacs Puppine, with Fleſh. 


TAE a good hard round Cabbage, and cut ofthe out 

looſe Leaves, and cut or Scoop out a Hole in the Middle 
of your Cabbage ; what you take out, with fome more, boil off; 
take a Pound of Veal, have a Pound of Beef Suet, a quarter 


of a Pound of fat Bacon ; put to it ſome Thyme and Parſly, and. - 


two or three green Onions ; ſeaſon with Pepper, Salt, Nutmeg, 
and Ginger; mince it very well, put to the ſcalded Cabbage, 
and chop that a little with it ; work it up with grated Bread and 
the Yolks of Eggs, with a White or two among them ; waſh 
the Inſide of your Cabbage with the Volk of an Egg, and fill 
up the Hollow with the Forc'd-meat ; butter a Cloth, and tye 
your Cabbage up very faſt and cloſe in it, and boil it very well; 
take it out, and ſauce it with thick Butter and Grayy, and Gre 
it to the Table. 


FLESH Puppinc, with Veal, Lamb, or Fowl. 


T* AKE the lean Part of any of theſe, and minee it, after it 

is roaſted, or cold, and put to it a Pound of Fleſh, and two 
Pounds of good Beef Suet; mince it very fine; put it to a Pint 
of Cream, twelve Eggs, 15 Whites, and ſeaſon with Salt, a 
little Pepper, Cinnamon, Ginger, and Nutmeg ; put in ſome 
Dates 
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Dates ſton'd and minc'd, and ſome Citron ; put in half a Pound 
of Naples Bisket grated ; put in ſome Sack, and Orange Flower 
or Roſe Water; put in a Handfnl of Spinach minc'd fmall, firſt 
ſet off or ſcalded ; work this up well together, and ſheet a Diſh 
with Puff-Paſte, put it in, and croſs- bar it, and bake it, and ice 
it over, and ſerve it away to the Table. 


Carves-Foor.Puppinc, or Neats-Foot Pudding. 


Ak E all the Fleſh off the Bones of tw6*Calyes-Feet, and 

put to it as much more Beef Suet as there is Meat; mince 
it very. fige, and put to it ſome minc'd Parfly, and a little Thyme 
and Sweet-marjoram; ſeaſon it with Salt, a little Pepper, Ginger, 
Cinnamon, and Nutmeg ; put in half a Pound of Naples Bisket 
grated, and ſome Sack, Orange Flower or Roſe Water, and 
work it up with ten Eggs, the Whites of five; butter a Cloth, 
and tye it up faſt and boil it, and ſauce with chick Butter, Sack, 
and Sugar ; garniſh with Oranges quarter'd. 


Brack and WurrE PU DDINOS in Skins. 


FOR the Black, take to half a Pint of Cream, half a Pound 

of white Bread grated; put in half a Pint of Blood, Hogs, 
Pigs, or Lambs, well ſtirred together, and not clodded; ſeaſon 
with Pepper, Salt, Cloves, Mace, and Ginger; put in a Pound 
of Marrow cut mall; ; put in ſome Penny-Royal, a little Fennel, 
a little Sweet-marjoram ; ; put in the Yolks of eight Eggs; work 
all this up together very well, and. have your Hog's or Sheep's 
Guts clean'd mighty well; fill up your Guts, but not too full, 
and tye them in Couples, and boil them gently, ſometimes prick- 
ing them to give them vent. 


＋— 
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Another Way is, 


TO take Oatmeal Grots crack'd, and ſteep them twelve 
Hours in Milk and the Blood; ſeaſon them the fame Way, but 
put in no Bread, for the Oatmeal will ſoak up the Milk and 
the Blood, and make it thick; then take the Fat of the Leaves 
of the Hog's Kidneys, and cut it into ſmall Dice, and work it 
up with your other Stuff; put in the Volks of fix Eggs to the 
ſame Quantity as before; fill your Guts, not too full, and tye 
them in Lengths as you think ft, prick them, and boil them. 


Wurz Puppincs, the Beſt. 


TO a Pint of Cream put a Pound of Naples Bisket grated, 
half a Pound of Jordan Almonds blanch'd, and beaten fine ; 
put a Pound and half of Marrow cut ſmall, the Yolks of ewelye 
Eggs, the Whites of two or three; ſalon with a little Salt, 
Cinnamon, Ginger, Nutmeg, Sugar, Sack, and Orange Flower 
or Roſe- water; put in two Ounces of candy'd Citron minc'd 
ſmall, and work all this together, and fill your Skins, not too 
full; tye them two and two in Lengths, and boil them gently, 
and prick them with a Pin as they boil for vent: They will be 
enougli in a Quarter of an Hour, 


Another May is, 


TO a Pint of Milk or Cream, take a Pound of grated Bread, 
half a Pound of good Beef Suet, and mince it ſmall, the Yolks 
of ſix Eggs, the Whites of two; ſeaſon with Salt, Cinnamon, 
Ginger, Nutmeg, Sack, Sugar, and Roſe- water, and put in 
half a Pound ef Currants plumpt, and ſome Citron minc d 


ſmall; and boll them, after fur d in Guts and link d, as before + 
md. | 


> 


Q 


PUDDING 
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Puppinc with Blood. 


1 a Pint of Cream, or Milk, and a Pint of Blood, * 

thicken it with fine Flower; put in ſix Eggs, Whites and 
all; ſeaſon it with Pepper, Salt, Cloves, Mace and Ginger; 
put in a little minc'd Thyme and Sweet-marjoram ; take ſome 
Spinach, ſome Parſly, half a Handful of each; take ſome Pen- 
ny-royal, ſome Mint, ſome Fennel, and Fea, green Onion.» 
blades, and a little T anſey ; ; mince all theſe pretty ſmall, and 
put in; put in a Pound and a half of good Beef-Suet ; mince 
and mingle all theſe very well together; butter a Cloth; put it 
in; tye it cloſe, and boil it well; and when N N i, and 
pat to it ſome thick Butter, - 


BaEAD-Puppixc, with or Without Suet or Marrow: 


. AKE three French Manchets, ad cut them in Slices; ; 
put them in a Pint of Cream to ſoak; put in eight Eggs, 925 10 

the Whites of four: Seaſon it with Salt, Sugar, Ginger, Cin- 

namon and Nutmeg, a little Sack and Orange- flower Water; 

mingle it well together; put in ſome Citron or Orangado, and, 

if you pleaſe, you may put either Marrow or good Beef-Suet 

into it ; you may either boil it, or bake it, but not too much : 

If boil'd, fauce it with thick Butter, Sack and "RS and garniſh 

with nN 


Poppine of SATT- FISH. 


1* AKE a Pound and a half of Barrel-Cod that is well ns, | 

and mince it very ſmall; put it in a Pint of Cream; 

put half a Pound of Naples BisKet, ſome Citron, or candy'd 

Orauge or Lemon; put in ſome mincd Parſly; ſeaſon with 
j | Cinnamon, Ne 
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Cinnamon, Ginger, Cloves and Mace, and break in eight Eggs, 
the Whites of four or five; mince alſo the Volks of half a Dozen 
Eggs boil'd hard, do not mince them too ſmall: Mingle all this 
well together, and either bake it in Puff-paſte, croſs-barr'd and 
iced, or boil it in a Cloth butter'd,. and ſauce it with thick 
Butter, Sack and Sugar. ch 


SAUSAGES of Pork, Veal, or Mutton. 


FTP AK E Pork, two Pounds of Fleſh, put to it three Pound of 
the Fat of the Leaves of the Hog; mince it very ſmall, 
and ſeaſon it with Pepper, Salt, Cloves and Mace; put in ſome 
Thyme, Parſly, Sweet-marjoram, and a little Wintcr-ſavoury 
minc'd ; mix this all well together, and have the ſmall Guts of 
the Hog's or Sheep's Guts well cleans'd, and fill them with this 
Meat; twiſt them in Links, and hang them in a dry Place 
for Uſe, 
Another Way i, 4 


TO cut your Meat in ſmall Bits, and beat it a little with a 
Rolling - pin, and 40 a Pound of Meat put a Pound and a half of 
Fat cut into Dice, and ſeaſon it the ſame Way as the other, and 
put it into Guts in the ſame manner as beſore mentioned. 


FP. ' * 
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AKE three Pounds of the beſt of a Buttock of Beef, and 
mince it very ſmall, and beat it in a Mortar very well; then 

take two Pounds of the beſt larding Bacon, and cut it into Dice, 
and mingle it with your Meat; beat two or three Claves of Gar- 
lick with your Meat, and ſeaſon it very high with Pepper, Salt, 
Cloves, Mice, and Ginger, and put in ſome white Pepper -Corns; 
mingle all well together, and fill it into large Hog's Guts 
well cleans d; tye them in Lengths, about two Handſuls long, 
Word Q 2 and 
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and hang them in the Chimney, or ſome warm Place to dry, and 
they will continue good all the Year, and flice them out raw: 
Veniſon will make very good. 


FaENCH SAUSAGES, with Turkey, or Capon, i 
. or Veal. | | 


FTER roaſted and cold, take the brawny white Part of 
the Fowl, or Veal, and mince it very ſmall; put to it as 
much more Marrow or good Beef Suet as Meat; ſeaſon it with 
Pepper, Salt, Cloyes and Mace, and ſome Garlick ; put in ſome 
Thyme, Sweet-marjoram and Winter-fayoury ; work it up with 
ſome grated Bread, Volks of Eggs, and a little Cream, and fill 
it in ſmall Guts; boil them a little, and then broil them tye 
them in Lengths two Handfuls long. | 


DumMPLINGS of Sorts. 


FE IRS T, Drop-Dumplings, or Norfolk-Dumplings; To a Pint 
1 of Cream or Milk put three Eggs, Whites and all; work it 
up pretty Riff with fine Flower ; ſeaſon it with Salt, Nutmeg 
and Ginger; put in a Spoonful of good Ale-Yeaſt, and let it be 
ſo ſtiff that you can drop it by a good Spoonful into the Pot, 
which muſt be boiling, and fo kept till enough, which will be 
in a quarter of an Hour : 'The Sauce is only plain Butter. n 


Another Way is, 


T O work a Pint of Cream or Milk up with good Flower and 
a Pound of good Beef-Suct minc'd, ſeaſon d with Salt, Ginger 
and Nutmeg ; work it up very ſtiff, and divide it in three or four, 
as you think fit, and boil them well: The Sauce is Butter. 


Another 
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Another Way is, 


TO work up a Piece of Paſte as Puff-paſte, with cold Water and 
Butter, and the Whites of cight Eggs to half a Pound of Flower 
and half a Pound of Butter; work half the Butter in firſt ; roll 
it out, and put on the other Butter; flower it over, and turn it in 
or twelve Folds; beat it as you do Puff-paſte, and divide it in 
three or four Parts, and boil it, made into Ovals flatted ; the 
Sauce, Butter and Sugar, and the Juice of an Orange. 


Another Way is with a good Piece of ſtiff Paſte ; 


TAKE an Apple, parc it, and core it, and put it in a little 
Sheet of Paſte ; fill up the Hole of the Core with Sugar, and 
cloſe the Paſte round it, and boil it ; the Sauce, Butter and Sugar: 
and you may garniſh theſe Dumplings with a good Sort of a 
light Pudding made, and put in ſome plump'd Currants, and fry 
it in Spoonfuls in a good Pan of clarify'd Butter; ſugar it over, 
and ſerve it. 


Anpoorres of Sorts. 


ALY the large Guts and, Chitterlings of the Hogs, and 
_ © cleanſe them very well, turning them inſide outward ; then 

feafon them with Pepper, Salt, Cloves and Mace, ſome Thyme 
and Sweet-marjoram, and Parſly minc'd ; then draw the ſmaller 
ones into the great, and fill them pretty full, and tye them in 
Lengths about three. Handfyls long ; then boil them in Water,, 
feaſon'd with Salt, Pepper and Cloves, and put in ſome Slices of 
fat Bacon, or ſome Montego, and boil them very tender; then 
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Another Way is, 


TO take the Reed Tripe, or Honey-comb Tripe of the Bul- 
lock, ready boil'd, and cut it in long Slices, and cut ſome fat 
Bacon ſmall and mingle with it ; ſeaſon it as before, and fill it 
in large Hog's Guts cleans d; tye it in Lengths, and boil them as 
you do the other; and when you uſe them, warm them through 
in hot Water, and then broil them on a Paper. 


_v 7 Tx 


Toxr pz: MorrkE, with Marrow. 


"1 ATE half a Pound of Jordan Almonds, and blanch them, 

and beat them in a Mortar very fine; put to them the 
Marrow of three Bones, and half a Pound of Naples Bisket 
grated, beat it together ; then mingle it with a Pint of Cream and 
the Volks of eight Eggs, the Whites of two or three; ſeaſon it 
with Sugar, Cinnamon, Nutmeg and Ginger, and a little Salt; 
put in ſome candy d Citron and Eringo- Roots minc'd or cut 
ſmall; mingle all well together, and ſheet a Diſh, or Petit- pan 
with Puff-paſte ; put it in, croſs-bar it, and bake it, and ice it 
over, ſo ſeryc it away. 


WESTPHALIA-HAu Torr. 


TAKE a Quart of Cream, and boil it up with a Stick of 
Cinnamon and a Blade of Mace ; beat up the Yolks of 
eight Eggs with a little Cream, and draw up your Cream thick, 


and ſcaſon it with fine Sugar, and let it cool a while; then take a 
French 


-b 
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French Manchet, and cut it in Slices very thin; make a Border 
of Puff-paſte about the Diſh you ſerve it in; lay a Row of Sip- 
pets in the Bottom of your Diſh ; then lay over that the Lean of 
a Weſtphalia-Ham flic'd very thin, being firſt boil'd ; they lay 
ſome Lumps of Marrow roll'd in Yolks of Eggs over that, and 
then ſome flic'd Citron, Eringo-Roots and Orangado hetweei. 
the Marrow; then pour over' ſome of your Cream; then 
lay another Row of Sippets, and another of Ham and Sweet- 
meats; and then fill it up with Cream, and bake it in a gentle 
Oven; when done, ſerve it. 


BANNIET Torr. 


"LAKE a Pint of Cream, and make it into Pancake Stuff; 
ſeaſon it as you do Pancakes, and fry off eight of them 
fine, criſp, and brown; ſheet a little Diſh with Puff-paſte, and 
lay in the Bottom, ſome Slices of Citron ; lay on thoſe a Pancake; 
then lay more Citron and Orangado, or Lemon-peel ſlic'd ; then 
have ſome Sack and Orange-flower Water and Sugar mingled 
together, and ſprinkle over: Lay another; then more Sweet. 
meats, and ſprinkle between every one ſtill till you have laid 
them all: Lay Sweet-meats on the uppermoſt, and fprinkle 
what you have on the Top, and cloſe it with a thin Lid, and 
bake it off pretty quick ; and when bak'd, cut it open, ſqueeze 
in an Orange, and ſhake it together, and cut the Lid to garniſh z 
ſugar it over, and ſerye it. 


SPIN AcH Tor and Toasrs. 


T AKE a good deal of young Spinach, and boil it off green; 

mince it very fine; put to it a little Cream, and a little Mar- 
row]; mince the Volks of ſome Eggs: if there be a Quart of Spinach 
when boil'd and minc'd, put the Yolks of eight Eggs, the Whites 


of three, the Marrow of two Bones, and a quarter of a Pound of 
Naples 


6 + Rk 


| 
| 


120 The Complete Pxacricar Coox. 

Naples Bisket grated, and a Pound of Currants plumpt; - ſeaſon 
with Sugar, Sack, Orange-flower Water, Cinnamon, Ginger, 
and ſome Nutmeg, put in ſome Citron minc'd ; work well all 
together; put it in a Diſh ſheeted with Sugar-Paſte, or a Petit» 
pan; croſs- bar it; ice it, and bake it. 


The ſame Stuff; lay on Toaſts or nen dipp'd in Cream, 
and waſh'd over with an Egg, and lay your Spinach Stuff on 
them in Heaps, and bake them in a butter'd Petit- pan. 


Torr vt Powut. 


AK E eight large Pippens, pare them, and core them, 

and cut them in pretty thick Slices ; lay them in a broad 
Stew- pan, and put to them ſome clarify'd Sugar, and ſome Slices 
of Orange- peel, and ſtove them very gently till they are clear; 
then ſheet a Diſh, or Petit-pan with Sugar-paſte; lay in the Bottom 
ſome ſliced candy'd Citron ; lay over your Apples in Rows, and 
ſome more Citron on them ; then boil a Pint of Cream, and draw 


it up thick with the Yolks of four or five Eggs, a little Sugar, 


and a Blade of Mace; pour it over the Apples, and bake it, and 
when the Cruſt is enough, it is ready. 


Another Way is, 


TO ſtew the Apples, and bruiſe them into Pulp, and put to 
chem ſome Cream, and ſome Naples Bisket grated, and work it 
together with the Yolks of Eggs and a little Orange-flower 
Water; ſheet your Diſh ; put them in, croſs-bar them, and ice 
them over, and bake it; ſo ſerye it. 


Toxt 


*. 
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Torr vr Por xk. 


TAKE of good baking Pears, pare them, and either bake 
them, or ſtew them down Red; you may quarter ſome, or 


cut them in Slices as Apples: Sheet your Pan, or diſh with Puff- 
paſte, and lay in the Bottom ſome Slices of Marmalade of Quince; 
lay over the Pears, and then more Quince ; cream it over as you 
do the Apples; bake it, and ſerve it. 


Another Way is, 


TO pulp the Pears, and mingle it with Quince; put in a little 
Bisket grated, a little Cinnamon and Ginger, and a little Sack 
and Orange-flower ; put it in Sugar-paſte, when well beat toge- 
ther, and cream it over, and bake it, and ſerve it. 


A Wartrtr Torr. 


"TALE a Pint of fair Water, and boil it, - and thicken it with 

fine Flower, as a Haſty-pudding ; let it cool, and then 
beat it in a Mortar with the Yolks of four Eggs, and the Whites 
of two; put to it ſome Orange-flower Water, and ſome Cinna- 
mon and Ginger, and a little Citron minc'd, and work it up very 
well with half a Pint of Cream more; ſheet a Diſh with Puff- 
paſte, and put it in, and bake it, and ice it; and fo ſerve it 
away. 


CAEAM Torr. 


AKE a Pint of Cheeſe-curd, and beat it very well in a 
| Mortar; then mingle it with a Pint of good Cream, and 
take-the Yolks of eight Eggs, and beat them mighty well toge- 
ther with a little of Roſe, or Orange-flower Water; put in a 
| R little 
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little Cinnamon and Ginger, and mingle all together ; ſheet your 
Diſh or Patty-pan with Puff-paſte, lay ſome flic'd Citron in the 
Bottom, fill it, and bake it, and when done, ſtick it oyer with 
Citron, and ſtrew it over with ſmall Comfocts of G and 
ſerve it away. 


An Egg Tort is made almoſt the ſame Way, only you muſt, 
inſtead of Curd, take the Volks of a Dozen Eggs boil d hard, 
and mince them ſmall, boil a, Pint of Cream, and draw it up 
with the Volks of fix Eggs, ſome beaten Cinnamon and Ginger, 
and ſome Orange-flower or Roſe-water; let it cool, and mingle 


the hard 158 with it, and bake it as before i in rut pale and 
Citron Mlic'd 


WuairiTtteroOrmT. 


AKE a Quart of good Cream, and take twelye Eggs, the 
Volks only, and beat them up well, and mingle with your 
Cream ; ſeaſon it with Sugar ; then ſheet a deep Diſh with Puff- 
paſte, lay in the Bottom ſome French Manchet ſlic d; lay over that 
ſome Lumps of Marrow roll'd in Eggs, and Sugar, Ginger, and 
Cinnamon; lay between ſome Citron, and Dates flic'd, and ſome 
Raiſins of the Sun pickt and phumpt ; then pour pour Cream 
all over till your Diſh is full, and bake it, and ſtrew ſmall 


Bisket Comfect of Colours over it, and ſerve it away to the 
Table. | 


SAG OE Torr. 


T AKE three Ounces of Sagoe, and boil it up in fair Water; 
then let it be very thick and clear; put to it a Pint of good 
Cream, the Yolks of four Eggs, the Whites of two; put in a 
little Sack and 'Orange-flower Water, and ſeafon with Sugar, 
Cinnamon, and Ginger, and mingle all well together, and put it 
2 in 
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in Puff-paſte, with fome candy'd Citron in the Bottom of your 
Diſh; fill it, and bake it, and ſerve it. 


A Tort of Vermajelly is made the ſame Way, only boil your 
Vermajelly tender in Milk. 


LEMON or ORANGE Tor. 


TAKE the outer Rind of an Orange or Lemon, and boil it 

in fair Water till it is tender ; then beat it in a Mortar very 
fine ; then beat up the Yolks of ten Eggs, with a little Cream, 
your Lemon Peel, and Orange-flower Water, and Sugar ; then 
boil up a Quart of Cream, and draw it up pretty thick with 
your Eggs, and then let it cool a-while; ſheet a Diſh with Sugar 
Paſte ; lay flic'd Citron in the Bottom, fill it up, and bake it ; 
and then ftrew over ſome beaten Cinnamon, and Bisket Comfects 
of Colours; ſtick it over with Citron, and ſerve it. 


PavuneLLAa and Tawarinpe Torr, 


IRST fheet a Diſh with Puff-paſte, and lay your Prunella's 
or Tamarindes into the Bottom of your Diſh, two Rows of 
them ; then boil up a Quart of Cream, and draw it up thick 
with the Yolks of ten Eggs, ſome Sugar, a Stick of Cinnamon, 
and a Blade of Mace; fill up your Diſh with it over your Pru- 


nella's, bake it, and ſerve it, with a few Prunella' s lay d on the 
Top of it. 


F 


-o 


PISTACcHhOE Torr: 


Torn half a Pound of Piſtachoe Nut Kernels, and blanch 
them; then beat the beſt Part of them very fine in a Mor- 


tar; 3 beat with them three or four Musk Comſects, and put in 
| R 2 a little 
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a little Orange Flower-water, ſome Cinnamon and Ginger beat; 
then beat it up together with the Volks of ten Eggs, boil up a 
Quart of Cream, and thicken it with this and a little grated 
Bisket, and bake it in Puff- paſte, ſtick over ſome blanch d Piſta- 
choes and Citron, and ſerve it, 


ASPARAGUS or ARTICHOKE Tor. 


T AKE of Aſparagus one hundred pretty large ; boil them, 

and take the Heads and Green, all of it that is tender, and 
beat it in a Mortar, with a quarter of a Pound of Naples Bisket, 
ſome beaten Cinnamon and Ginger, ſome Sack, Orange Flower 


and Roſe-water, and Sugar; mingle it with the Volks of ten 


Eggs and a little Cream, and boil up a Quart of good Cream, 
and thicken it with this, drawing it up thick, and bake it in 
Puff-Paſte, with Citron at the Bottom. 


Artichoke Tort is, To take the Bottoms of three good Arti- 
chokes boil'd, and cut and pare out the Strings, and beat them 
in a Mortar, with a quarter of a Pound of Bisket or white Bread ; 
mince the Marrow of two large Bones, if ſmall three; Ke 
it with Sack, Sugar, Salt, Cinnamon, Ginger, and Nutmeg; work 
it up with the Volks of ten Eggs and a little Cream; boil up a 
Quart of Cream, and draw it up thick with this, + ſheet your 
Diſh with Puff-paſte, bake it, and ſerve it away to the Tala 
ſtick it over with candy'd Citron. 


POTATOE Torr. 


FJ ALE a Pound and half Spaniſh Potatoes ; boil them and 
blanch them, and cut .them in Sliccs, gs thin; ſheet 2 
Diſh with Puff-paſte, lay ſome Citron in the Bottom, lay over 
your Potatoes, and ſeaſon them with Ginger, Cinnamon, Nutmeg, 
| and 
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and Sugar ; then take the Marrow of two Bones, cut it into 
pieces as big as Walnuts, roll it in Volks of Eggs, and ſeaſon 
it as the Potatoes; lay it on them, and between the Lumps of 
Marrow lay Citron and Dates ſlic d, and Eringoe Roots, ſprinkle 
over ſome Sack and Orange-flower Water; then draw up a 
Quart. of Cream boil'd with the Yolks of ten Eggs, and pour 
all over, bake it, and ſtick over ſome Citron, and ſerve it. 


| Gcorzonera Tort is made the ſame Way, and Skerrets likewiſe. 


CHOCOLATE Tor. 


TIB half a Pound of fine Chocolate and grate very ſine, 

and ſift it ; put to it a little Musk and Amber prepar d, and 
work it up with the Volks of ten Eggs, and a little Cream and 
Orange- flower Water, a little Cinnamon and Ginger; boil up a 
Wart of Cream, and draw it up thick with this; bake it in 
Sugar-paſte, ſtick Citron over it when it is bak'd ; ; put over 
. de, 90 0h ages, and frve i it. 


5 3 9 
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1 make Pas 8 r E «of ſeveral Sorts. 


| | He Rane, Pasry for rais'd bald Meas. 


| AKE a Peck of fine Flower, lay it on your Board, and 
ſpread it ready for your Liquor; for a Peck of Flower 
you muſt haye a Pound and half of Butter ; put it in your 
Liquor, and let it boil, let it cool a little, and then work up 
your Paſte with it, and work it up pretty ſtiff and cloſe ; th 
put it in a dry Cloth, and let it ſweat a while, and then work it 
into what you pleaſe, 


£ 
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Cold Butter PAs TE for PAs TIES. 


T: O a Peck of fine Flower take three Pounds of good Butter, 

take ſix Eggs, the Volks of two, work the Butter and 
Eggs up together with your Flower ; then put to it cold Liquor, 
and work it up pretty ſtiff, and this Sort of Paſte is for Paſties 
or Pattics, or any Sort of bak'd Meats which are not rais d; you 
muſt work it up pretty ſtiff, and you * make it in any Form 
as you pleaſe. 


Faencun Pasre for any Sort of flat bakd Meats not 
rais d, as Paſties, Parties, rw. Pigs, Hare Pies, or 
Fiſh Pies. 


u O a Peck of fine Flower, take three Pounds of good But- 

ter, and half a Pound of che beſt Montegoe, that is, good 
Hog's Lard ; work it up with the Whites of eight Eggs, and 
the Yolks of three; work it with cold Liquor, that is, good 
fair Water, but our 'T erm in Paſtry is to call it Liquor, either 
cold or hot; work this Paſte up lightly, but pretty ſtiff, and 
then make uſe of it as Occaſion ſhall require: You may make 
this Paſte riſe, by taking ſome of it, and roll it into a Sheet, 
and ſpread over it a little more Butter all up and down in little 
Bits; flower it over and fold it up, and roll it and fold it over 
half a Dozen times, and then uſe it as Puff- paſte. 


PUFF- 


* 
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Purr-PAs TE made thus ; 


T O a Quarter of a Peck of the fineſt Flower, take a Pound 

and half of the ſweeteſt new Butter ; take the Whites of 
cight Eggs, and work half the Butter in with the Whites of 
Eggs, and work it up ſtiff with cold Liquor; then roll it 
out into a Sheet, and lay the reſt of your Butter all over the 
Sheet of Paſte in little Bits; then flower it over, and fold it, and 
roll it, and beat it with your Rolling-pin, and fold it and roll it 
at leaſt a Dozen times; let it lie a little, and then uſe it as you 
think fit, This is proper for moſt Sort of Torts, and a great 
many Patties and Petits, and for any Sort of Puffs, or Tarts that 
ſhould be light. 


Tazr PasTz for Patty-pan Tarts. 


T O a quarter of a Peck of the fineſt Flower, take a Pound 

of good ſweet Butter ; take the Yolks of three Eggs, no 
Whites, and a Spoonful of double refin'd Sugar; work this up 
in your Flower very well; then wet it with cold Liquor, and 
work it up tiff, and fo roll it in Sheets for your Patty-pans, 
either buttering or flowering your Pans; and ſo make ufe of this 
Paſt as you pleaſe for Tarts. 


SUGAK 


"OP 
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© Sucar PAsTE for any Sort of Steer bak'd Meats, as 
Sweet-meat Tarts in Patty-pans or Petit Patty-pans, 


or Reſoles Sweet, or Cheeſecakes in Pans, or any 
ſmall Things that are Sweet. 


T O make this Paſte, to three Pounds of the fineſt Flower, 

put three quarters of a Pound of the beſt Butter, three 
quarters of a Pound of double refin'd Sugar, beat very ſmall, 
and ſiſted; put the Volks of three or four Eggs, and work this 
up with cold Liquor indifferent Stiff ; roll it out in Sheets for 
your Pans, or what other 'Things you haye Occaſion for. 


ALMOND⁰U Pasre made thus ; 


T AKE a Pound of the beſt Jordan Almonds, blanch them, 
and beat them in a Mortar very fine, ſometimes putting in 
a little fair Water to keep them ſrom oiling ; put in, after they 
are beat very fine, a little Roſe-water or Orange-flower Water; 
put in a Pound of double refin'd Sugar, and beat it all together 
into a Paſte, and work it up together ; put it in a Gallipot, and 
cover it cloſe, and uſe it as you have Occaſion. This is in a 
Readineſs for Almond Pudding, Torts, Reſoles, Puffs, Fritters, 
Blemange, or any ſweet Thing where Almonds are requir'd. 


To make CusTarD STUFF. 


T O a Gallon of new Milk take forty Eggs, the Volks only, 
and beat them very well up together with ſome of the 
Milk ; then mix it all together, and ſeaſon with good Sugar, and 
ſome Orange- flower or Roſe- water; then ſtrain it, and put in x 
Stick of Cinnamon, a Blade or two of Mace, and a Race or two 
| 2 of 
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of Ginger flic'd ; then put it over a gentle Fire, and ſtir it till 
it begins to ſet or thicken; take it off, but beſure you do not 
let it boil : And this Sort of Stuff is ſor Set Cuſtards, or Cuſtards 
in Paſte. 


Another Way is, 


TAKE 4a Quart of good Cream, and take the Volks of ten 
Eggs, and heat them very well, and ſeaſon with fine Sugar, 
ſome Orange-flower or Roſe-water ; beat the Volks of your 
'Eggs up with a little Cream, boil up-your Quart of Cream with 
a Stick of Cinnamon and a Blade of Mace, and draw it up thick 
with your Eggs; put in a little Musk and Amber prepar'd, and 
let it ſtand and cool a little, and fill your Cups with it, and bake 
them in a fine moderate Oven, and take care they be not too 
much colour d. 


* 


- 


To make CuetSECAKE STUFE, 


T AKE a Quart of . Cheeſe Curd after it is well ſtrain'd, and 
put to it half a Pound of Naples Bisket grated ; put it in a 
Mortar, and beat it very well; put to it half a Pint of Cream, 
and half a Pound of Butter drawn up thick; mingle it well to- 
gether; put in a quarter of a Pound of Almond Paſte, or of 
Almonds. blanch'd, and beat very fine; put in ſome Orange- 
flower or Roſe-water; ſeaſon it with refin'd Sugar, and Nut- 
meg, Cinnamon, and Ginger; put in two Ounces of Citron 
minc'd, and if you pleaſe a little Musk and Amber prepared, 
and put ſome Currants plumpt into ſome of the Stuff ; ſo make 
ſome plain, and ſome with Plumbs. 


s tether 
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Anotber Way is, 


TAKE eighteen Eggs, the Whites but of ſix ; beat them 
well together with half a Pint of good Cream; put in a Piece 
of Butter, and ſet them over the Fixe till they are as hard as 
butter d Eggs, and there be a Quart of it; when done, take 
it and beat it in a Mortar, with half a Pound of Naples Bisket, 


or as much fine white Bread grated, and the ſame Ingredients, 


and the ſame Quantities as is mention'd for the other made with 
Curd: You may make ſome plain, and ſome with Currants, and 


you may bake them in PulFpaſte or Sugar-paſte, as r 
fit. 


— 


FLORENTINE STUFF made with Rice or Curd. 


AKE a Pound of Rice, and boil it tender; ſtrain it out 

and drain it, and then beat it in a Mortar; work it up 
with a Pint of Cream, half a Pound of thick Butter, a Pound of 
Naples Bisket grated, or as much fine Bread; ; put in twelve 
Eggs, the Whites of four ; ſeaſon with Sugar, Sack, Orange- 
flower Water, Cinnamon, Glnges, and Nutmeg ; ; put in a quar- 
ter of a Pound of Almond-paſte; work it well together; put 
in three Ounces of Citron, and a Pound of Currants plumpt; 


bake it in Diſhes, or Plates in Puff-pafte croſs-barr d, and ice it 
over. | 


A Maps Dis n, or to make a Marrow Pudding. | 


AKE. a Quart of Cheeſe Curd well ſtrain'd, and beat it in a 
Mortar, and work it up together with twelve Eggs, the 
Whites of four, half a Pound of Naples Bisket, or as much fine 
white Bread grated ; put to it the Marrow of three large Bones, 
or four leſſer, not cut too ſmall, and a Pint of Cream ; ſeaſon 
with 


Bo 
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with a little Salt, Sugar, Sack, Orange- flower or Roſt- water, 


Cinnamon, Ginger, and Nutmeg; put in two Ounces of Citton, 
and an Ounce of Eringo-Roots minc'd or flic'd very thin and 
ſmall; work this very well all together, 4rd bake it in a Diſh 
| ſheeted with Puff-paſte, and bake it in a pretty quick Oren, to 
mako you Peſto riſe, fo ferye it. 


4 make Maar for Minc d Pies. 


Nr may be =; with ſoveral Things, viz. _w 
| Tongues, Beef Veal, Mutton, Rabbets or 

Tongues is the beſt; and to three Pounds of Meat hs yr Sort 
allow fix Pounds of Su except Tripe, which for her four 
Pounds will do: Firſt, bo * your e 3 and blanch them, 
and then mince them very fine ; mince your Suet by it ſelf yery 
fine; and then mitide them / of wotk them together; then ſpread 
your Meat, and ſeaſon it with Salt, Cloyes, Mace, Cinnamon, 
and Ginger beaten ; ſeaſon it well with Sager; put in of candy d 
Citrort, Orangado and Lemon, Med or mine'd, a Found; ; ſprinkle 
alt over your Meat ſome Verjtice, ſome Rheniſh-witie, * and 
Sack, and wer, or Roſc«water; * this three 
Pounds of Currants, and twe Pounds of Raiſins for- d and chopp d 
# little ; work up all this together, and ſpead it abroad in à cool 
woofer Tray, and make Pies, or Chewets, as you pleaſe. 


LunsERA-PIE Mer, muſt be made of a Phillet of Veal. 


FIRST ſet it, and mince 1 vg fine; add as much more 

Suet as Meat; mince tliree or four Sead Haridfuls of green 
Spinach, and 2 lite Parſly; and mingle it with | your Meat; ſeaſon 
ie with all the fame Ingredients as you do mine'd Pic-meat, and 
chen work it up with the Volks of ſix or eight Eggs, and = it 


it's Trey, ſpread abroad, to * from WAYS 
2 
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mall find how to uſe it, whey you look oyer the making a 
Lumber- Pie. | 


Mar for Stump Pies. 5 


T AKE of a Phillet of Veal two Pounds, and mince it raw, 

but not too fine; mince four Pounds of good Beeſ-Suet 
very ſmall; mince a good Handful of Spinach, a little Parſly, 
and a little Thyme; ſeaſon with Sugar, Sack, flower, 
or Roſe-water, Salt, Cloyes, Mace, Cinnamon, and Ginger ; 
put to this a Pound of Citron, Lemon and Ogres but not 
cut too ſmall; work it up with the Volks of ſix or eight Eggs, 
and ſpread it abroad i in a Tray. When you look oyer the making 
a Stump Pie, you will know howto uſe. it. 3 


Good o RE * 1 


. peter two Pounds of a Phillet of Veal, and mince. it with 
two Pounds of Beef-Suet-yery ſmall x then. take, two Pounds 
of. Marrow, and cut it in ſmall Pieces,. not mince it fine, and put 
it together; ſeaſon it with Pepper, Salt, Nutmeg, Ginger, and 
fome Thyme and Parfly minc'd, put in a little Onion, and work 
this up with the Yolks of fix Eggs and a little white Wine, and 
lay it by in a Readineſs for your good de Veau Pie, which is 
made as follows. 


4 good vt Veau Pre. 


IRST, make a rais'd Coffin with ſix or eight Rounds; lay 

in the Bottom ſome thin Slices of Weſtphalia-Ham boik'd ; 
then lay over that your good de Veau-Meat, as much as will fill 
your Pie almoſt full; then lay over ſome more Slices of Ham, or 
other good Bacon; lay on half a Dozen Bunches of Aſparagus 
ſcalded, 
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ſealded, cut as far as green; put on ſome Cheſnuts blanch'd, or 
Piſtachoes, ſome ſcalded Lettice, Artichoke-bottoms in Quarters, 
ſome Morelles, ſome Sweetbreads dic'd, and the Volks of ſome 
hard Eggs; ſeaſon it all; cover it with Butter, and cloſe your 
Pie, and bake it: When done, cut it up, and put in ſome 
thicken'd Gravy, ſome thick Butter, and the Juice of an. Orange. 
ſhake it, and ſerve it. 


A Lumner Pix, made thus; 


F IRST, raiſe a Coffin four-ſquare with four Corners, and 
each Corner divided into three: You will ſee the Patterns 
for all Sorts of Pies further, which will. direct you to fill your 
Coffin; you muſt get the Marrow. of three or four Bones taken 
out: as whole. as you can, cut it it Lumps as big as a Walnut, 
and roll it in the Volks of Eggs; ſqueeze your Lumber-meat up 
into Balls, putting a Piece of Marrow into every one in the 
Middle; fill up your Coffin, and then lay over the Top of it 
ſome candy'd Citron, Orange or Lemon flic'd, fome Suckets, 
Eringo-Roots, and ſome preſery'd Grapes or Barberries; then 
cloſe your Pie, and bake it; and when done, cut up ſome of the 
Lid, and put in a Leer made with white Wine, Sugar, the Yolks 
of Eggs beat together and drawn up with ſome thick Butter ; 
put this into your Pie, and put Chewets about, and ferye it. 


ASruur PiE, made thus; 


AK E your Coffin into fix or eight Rounds; fill it half full 
of your Stump Meat, and lay over that ſome Lumps of 


M 


Marrow dipt in Eggs, and lay ſome Yolks of hard Eggs in, and 
fome Slices of Citron, and ſome Dates fton'd ; then fill up your 
Pie with more Meat; then cover it over with Citron, Orange, 
Lemon, Eringo-Roots, Suckets, and prefery'd Grapes or: 
Plumbs ; then cloſe it, and bake it, and make a Leer for it as 

| lors 
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for a Lumber-Pic; put it in; put ſmall Pies round of the ſame 
Meat, and ſerve it. 


A Svainc Pig ff Laws. 


bs a Hind-quarter of Lamb, and cut it out into Col- 


lops and Stakes ; ſeaſon it with Pepper, Salt, and Nutmeg, 
but very moderately ; raiſe a Coffin like a Lumber Pie, and lay 
your Lamb in the Bottom; work ſome Lumber Meat into Balls, 
and put over your Lamb; put over ſome Raiſins, and Dates 
fie d, fome Citron flic'd, and fome Eringo-Roots and Barberries 
preſery'd; then clofe your Pic, and make a ſweet Leer or Caudle, 
as for a Stamp, or Lumber Pie; when bak'd, put it in, and you 
may put ſmall Lumber Chewets about it, and ſerve it. 


A Curcxtn Pie, Sweet. 


TXXE your Chickens, and ſinge them clean; cut them into 

Quarters, or leſs, waſh them very well, then dry them; 
then ſeaſon them with a little Pepper, Salt, ſome Nutmeg, Gin- 
ger and Sugar mix'd together; raiſe a Pie with eight Rounds; 
lay in your Chickens, and ſome Artichoke-bottoms quarter'd, 
ſome Lumps of Marrow dipt in Eggs; mince a little Parſly and 
mingle with your Seaſoning ; put in ſome Volks of hard Eggs, 
and ſeaſon all; lay over ſome candy'd Citron, Orangado and 
Lemon, ſome Eringo- Roots and Dates, and ſome Piſtachoe- 
Nut Kernels blanch'd ; put Butter over it, and cloſe your Pie, 
and bake it; put in a ſweet Leer, the fame as before-mentian'd, 
and ſerve it away hot. 


$ 
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HLawn PIE, Sweet. 


AKE a Hind-quarter of Lamb, and cut it out into Stakes 

and Collops; ſeaſon it with Pepper, Salt, Nutmeg, Ginger, 
and Sugar, with a little Thyme and Parſly minc'd, and mingled 
together: Raiſe your Pie, the Coffin like a Lumber Pie; lay in 
your Meat, and ſeaſon it; lay over ſome Citron, Orange and 
Lemon candy d, and ſome flic'd Dates; then lay over that a 

many Currants, as many as will almoſt cover it; put over 
Butter, and cloſe it, and bake it, and put in a ſweet Os 
as for the other Pies ; ſhake it, and ſerve it. 


A Cars Foor Prix, Sweet, or SHEEPS 
TxorrER Pix. 


AKE the Feet, after boil'd, and take out the large Bones; 

cut the Feet in Pieces as big as a Walnut, toſs them up 
with the Volks of two or three Eggs; then ſeaſon them with 
Pepper, Salt, Sugar, Nutmeg, and Ginger, and ſome Thyme 
and Parſly mine'd and mingled together: Raife a Coffin with 
eight Rounds, and put in your Meat ; put oyer fome Citron, 
Orange and Lemon candy'd, and cover it over with Currants, 
and put Butter over it, and cloſe it, and bake it, and put in a 
fweet Leer or Caudle, as you make for the Pies before- mention d; 
ſhake it, and ſerye it. 


Another Way is, 


TO take the Meat of the Bones, and mince it fine, with as 
much Suet as Meat, and ſeaſon it with Salt, Sugar, Nutmeg, 
Ginger, Cinnamon, Sack, and Roſe-water, a little Thyme and 
Parſly minc'd, put in Citron, Orange and Lemon; work it to- 

gether: 
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gether with Currants; bake it as a Minc'd Pic, and put in a 
Caudle. 


A Loss TEA PIE, Sweet. 


AKE your Lobſters, and break the Legs, and ſplit the 

Tails, and take out the Meat as whole as you can, and cut 
it in Pieces as big as a large Walnut; toſs it together with the 
Volks of three or four Eggs, and take Lumps of Marrow, to the 
Quantity of your Lobſters, and toſs it up with the Eggs together; 
ſeaſon it with a little Pepper, Salt, ſome Nutmeg, Ginger and 
Sugar; work it together; lay it in a rais'd Coffin; which you 
will ſee the Pattern of among the Patterns for Pies: Put over 
ſome flic'd Citron, and ſome Eringo-Roots, in Lengths of three 
Inches, and put in a few preſerv'd Grapes ; put Butter over it, 
and cloſe it; put in a ſweet Leer, as for other ſweet Pies, only 
add a little Sack to this; then ſerve it away hot. 


An OvsTtr PIE, Sweet. 


T AKE the largeſt Oyſters, and ſet them, waſh them, and 

pick them very clean, and take ſome of them, and beard 
them, and mince them with ſome Marrow, as much as Oyſters ; 
ſeaſon them with Pepper, Salt, Nutmeg, Ginger and Sugar, and 
ſome Thyme and Parſly minc'd; work it into a Forc'd-meat 
with grated Bread, and the Yolks of Eggs, and a little Cream ; 
then take your Oyſters, and Lumps of Marrow, and toſs them 
together with the Yolks of Eggs and the ſame Seaſoning ; put it 
in a rais'd Coffin or two for a Diſh ; put in your Forc'd-meat in 
Balls, with the Yolk of an hard Egg in every Ball; put over it 
Nic'd Citron and Eringo-Roots and Suckets ; put Butter over; 
cloſe your Pie; bake it; and when cone put in the ſame as 
for a Lobſter Pic. 


ARTICHOK FT, 
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ARTICHOKE, or PorArOE Pigs. 


"TAKE your Artichokes, boil them, and take out the Leaves 

and the Core, and trim the Bottoms; cut ſome in Quarters, 
and ſome Whole; To eight Bottoms take the Marrow of four 
good Bones taken out as whole as you can; toſs theſe up in the 
Yolks of Eggs, and ſeaſon them with Salt, Sugar, Ginger, Cin- 
namon, and, Nutmeg: Raiſe a Coffin; lay in your Bottoms and 
Marrow. between, and your Quarters uppermoſt ; lay Marrow 
with them; put on them the Volks of eight hard Eggs; lay over 
them Citron, Dates, and Eringo-Roots put over Butter, and 
cloſe it, and bake it, and put in a ſweet Leer, as you do in the 
other ſweet Pics, and garniſh, round with Egg Pies, fill'd with 
ſweet Forc Scher. . at rb | 


TAKE the . 1 two "Anicholas boil'd ; take ſome 
Marrow and a Veal Sweetbread ſet, mince this anther; ; put in 
ſome Citron minc'd, and ſeaſon it with your ſweet Seaſoning, 
and work it up with the Yolks of Eggs and grated Bread or 
Bisket, and fill your Egg Pics with it; bake them, and ſet them 
round the other. ; 


. 4A POTATOE PIE js made the ſame Way. 


EITHER/Spaniſh, or Engliſh Potatoes blanch'd, and a 
Forcing made for that as for this, with Potatoes, and other In- 


A SKERRET, or SCORZONER A PIE. 


WOE your Skerrets and Scorzonera's, and boil them till 
they will blanch, then cut them to Lengths about two or 
hook) Inches; waſh them with Volks of Eggs, and ſeaſon them 
1 with 
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with ſweet Seaſoning, as an Artichoke Pie; put to them ſome 
Cheſnuts boil'd and blanch'd, or Piſtachoe-Nut Kernels; put 
ſome Volks of hard Eggs ſplit, and lay over ſome mic d Citron 
and Suckets; put over Butter, and cloſe it in a rais'd Coffin; 
and when bak'd, put in a ſweet Leer, as for other ſweet Pies. 


Ecco Pits Mine d, Sweet. 


AKE the Yolks of twenty-four Eggs boil'd hard; por to 

them two Pounds of good d Necker mine d very fine, and 
mince the Eggs, but not too ſmall, that they may be ſeen when 
bak'd ; ſeaſon them with Salt, Cloves and Mace, Cinnamon and 
Ginger  decten, Sugar, Sack, Roſe or Oran ce-flowls Water; put 
in half a Pound of Naples Bisket grated; put in Citron, e 
and Lemon minc'd, and ſome Dates; work it well together; pu 
in a Pound of Raiſins ſton'd and ed. and a Pound and a Far 
of Currants ; make rais d Chewets, and round Egg Pics, and fill 
them ; cloſe them, and bake hs, _ put in a Tweet Leer, 
and fo ſerve them. 


An OLIVER P 125 Sweet. 


TXT of a Phillet of Veal, or a Leg of Lamb, and cut it into 
large Collops ; hack them well, and make a Forc'd-meat of 
Veal and good Beef-Suet, as much more Suet as Meat; mince it 
fine; ſeaſon with Salt, a little Pepper, Nutmeg and Ginger; put in 
ſome Currants and Citron minc'd ; work it up with grated Bread, 
and the Yolks of Eggs, a little Sack, and ſome Sugar; turn 
your Collops, and waſh the wrong Side with the Volks of Eggs; 
then lay over your Forc'd-meat, and ſtrew over a little Thyme 
and Parſly minc'd; roll them up, and raiſe a Coffin; then lay 
in your Olives; then lay in between Artichoke-bottoms quar- 
ter'd, and ſome Lumps of Marrow roll'd in Eggs, and ſeafon'd 
2 with 
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with ſweet Seaſoning z then lay over flic'd Citron Suckets, Bar- 
berries, or Grapes preſery'd,; then lay over Currants and Rai- 
ſins ; put over Butter, and cloſe it; bake it, and put in a good 
Geet Leer, as for other ſweet Ples, and ſerve it. 


An EEL PIE, Sweet. 


Fans your Eels, and fley them, and cut them, after drawn 

and back d, into Lengths about three Inches long; roll 
them in Volks of Eggs, and ſeaſon them with ſweet Scaſoning, 
and make a little ſweet Forcing of an Ecl, mine'd and ſeaſon d 

Lyect; put in ſome Currants, and ſome Thyme and Parſly 
minc'd, which you muſt do likewiſe with your Eels; work your 
Forging up with grated Bread, and the Yolks of Eggs; raiſe a 
Coffin, and lay in yout Eels and Forcing between, and over 
them; then ſome candy d Citron ſlie d, and ſome Currants and 
Raiſins over; put over Butter, and cloſe it, and bake it, and 
then put in a ſweet Leer, and ſerve it away to the Table hot. 


Lyno NN, Sweep, of Lr Pastr. 


Lr your Lyng be boil'd enough, but not to Pieces; then 

let it cool, and cut it in Pieces about two Inches ſquare; 
waſh it over with the Volks of Eggs, and ſeaſon it with Thyme 
and Parſly minc'd, Pepper, Cloves, Mace, Ginger, and Sugar; 
raiſe a Coffin; put in your Lyng; lay in ſome Volks of hard 
Eggs; lay over ſome flic'd Citron and Dates; cover it over with 
Currants ; put over Butter, and cloſe it; and when bak d, put 
a ſweet Leer, and ſerye it. 1550 


T 2 A SALT= 
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A SarnFign PI E, Sweet, 


Tar the beſt Barrel Cod, and water it very well; boil 

it, but not too much; take it out, and drain it; ; then pick 
all the white Fiſh from the Skin and Yoo, and mince it very 
fine; put to it a Dozen of Yolks of hard Eggs minc'd ; put to it 
a good Handful of Spinach and Parſly minc'd; put in grated 
Bread; ſeaſon it with Cloves, Mace, Ginger and Cinnamon, ſome 
Sack and Orange-flower, or Roſe-water; put in Currants and 
Raiſins, according to the Quantity of your Meat, as you do for 
minc'd Pies; put in Citron, Orange, and Lemon candy'd, and 
work it up with the Volks of Eggs, thick Butter, and ſome 
Cream ; make your Coffin, and fill it; lay ſome Eringo-Roots 
over, and Suckets, and cloſe it, and bake it; when bak'd, put 
over a ſweet Leer, as for other ſweet ood diſh * rer put round 
Chewets of the ſame. | . 


1 be a i 10 J 2 
Savoury BAK D MEATS. 
B RET PI E in Blood. 


TAKE a good Rump, or a Sirloin of Beef, and bone it; 
take out all the Sinews and Strings; then take freſh Blood 
from a Sheep or Lamb, put in a little Salt, and ſtir it very well 
to keep it from ing; ; ſtrain it; put to it ſome grated 
Bread, and Beef-Suet minc'd ; ſeaſon it with Pepper, Salt, Cloves 
and Mace; put your Beef into it, and cut fome Holes in the In- 
ſide of it, and force it with the ſame Stuff: Let it lie all Night 
in the Blood and Seaſoning ; then raiſe a high thick Coffin of a 
- good 
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good Height; put ſome of your Blood in the Bottom; lay n 
your Beef and the reſt of the Blood over it ; put over Butter, and 
cloſe it, and give it good ſoaking till very tender; then open it, 
take out the Fat, and you may put in good Gravy ; ſhake it well 
together, and ſerve it; or you may put over it a good Ragouſt 
of Pallats and Sweetbreads, and Forc'd-meat Balls. 


Another Way is, with Herbs. 


TAKE Thyme, Parſly, Sweet-marjoram, and Penny-royat, 
and mince it, and put it amougſt your Blood and Seaſoning, and 
order your Beef, with all other Things as before. 


A Veniſon Pie or Mutton in Blood may be done either Way as 
the Beef is. 


A V en1s0Nn PIE, or PAS rr. 


* AKE a Side of good Veniſon, or a half Haunch ; bone it, 

and take off the Skin, and take out the Sinews and 
Strings ; ſeaſon it with Pepper, Salt, Cloyes and Mace, or with 
only Pepper and Salt; raiſe. your Coffin ; mince ſome good Beef- 
Suet, and lay it; firſt, beat it with your Rolling-pin ; lay it in 
the Bottom, and ſeaſon it; lay your Veniſon over it; or you 
may do it without Suet, putting in the more Butter; but we 
allow with Suet is a very good Way: Lay Butter over it, and 
lay a Border round by the Edge; cloſe it, and bake it, and 
endore it over * the Volk of an Ess, and give it true 
ſoaking... 


A Pay muſt be made with cold Butter-paſte, ſeaſon'd the 
ſame Way, and. border'd both Inſide and Out; the Inſide for 
Fudding-Cruſt, and the Outſide for Garniture: Endore it over 
2 with 
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with the Yolks of Eggs and thick Butter before you put it into 
the Oyen, and that will give it a fine Colour, | 


A Carns of BRET Pip. 


T AKE a fine middling Chine of Beef; cut off the Neck Part, 
and trim the Chine-Bone very near and neat; take out the 
Pith, Strings and Sinews, and lard one Side very well with groſs 
Lard ſeaſon'd with Pepper, Salt, Cloyes, Mace, Thyme and 
Parſly minc d; force the other Side with a good Forc'd-meat , 
ſeaſon all well, and put Beef-Suet in the Bottom of your Coffin, 
beaten and ſeaſonꝰd; put in your Beef, and lay Forc'd-meat 
about it; put Butter, and cloſe it with a Border; bake it well 


and tender, and take out the Fat, and put over a good Ragouſt 


of Pallats and Sweetbreads, Morelles and Trouffles, and ſerye it: 


You may make a Pie with two Chines; lard ony force the 
other. 


A WESTPHALIAa-Ham PE. 


FIRST boil your Ham, but not too mueh; take off the 


Skin, and pare of all the Ruſt and Outſide, and take out all 
the Bones; cut ſome Hacks in it in the Inſide, and ſeaſon it 
with Pepper, Cloves, Mace and Ginger, and waſh the Top with 
the Volk of an Egg, and ſeaſon it, and ftrew over ſome Thyme 
and Parfly minc'd : Make a Coffin, and put in your Ham in the 
Middle; lay fome Forc'd-meat round, and round that Partridges, 
Chickens, and Pigeons, and ſome Forc'd-meat between; ſea- 
ſon all, but lay over ſome hard Yolks of Eggs, Artichoke- 
bottoms quarter'd, and Cheſnuts blanch'd; lay ſcalded Lettice, 
or Aſparagus ſealded in ſhort Bunches; put over Butter, and 
cloſe it, and bake it; cut it up, take out the Fat, put in ſome 
good Gravy, and ſhake it together, and put oyer it a Ragouſt of 

Pallats 
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Wallats and Sweetbreads, Cocks-combs, Morelles, Trouffles and 

Muſhrooms, and ferye it away hot to the Table: Garniſh with the 
Cover cut. 


Another Way is, 


TO cut the Ham in Slices an Inch thick, and cut your 
Fowl in Quarters, and crack the Bones, and lay your Ham in 
firſt, then Forc'd-meat, and then Fowl, and ſeaſon all as you 
go; make two Rows of each, and put on the ſame Ingredients, 
and a Ragouſt at laſt; and ſerve it. 


A Pork PIE and Toncus s. . 


AKE a Chine or Fore-loin of Pork, and let it be one Day 

corn'd with Salt; your Tongues ſhould be pickled Red; 
as you will find a Receipt to do them hereaſter: Boil your 
Tongues juſt enough to blanch them, and then lard them through 
with pretty grofs Lard ſomewhat thick; trim handſomly the 
Bones of your Chine, and force it with good ſavoury Forc'd- 
meat; ſeaſon with Pepper, Cloyes and Mace, pretty high of the 
Spice; raiſe a Coffin, and put your Chine in the Middle, and 
two Tongues on cach Side whole; lay ſome Forc'd-meat, and 
ſome Cheſnuts blanch'd between; ſeaſon all well; butter it all 
well over, and cloſe it, and bake it; and when bak'd, put in a 
Ragouſt of Pallats and Sweetbreads, and ſerve it. 


A MvurTon Pix, lite Veniſon, 


ee a Fore-quarter of Mutton, cut to the jeggot, and 
take out the Shoulder from under the Skin, as they do 


Veniſon; bone it, and skin it, and cut ſome Slaſhes into the 
Fleſh on the Inſide; take an Ounce of Peter-Salt, and as much 
Socho, dry'd and ſifted, as will lie on a half Crown; ſeaſon 
your Meat with this oyer Night, and when you make your Pic 
69101 or 
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or Paſty in the Morning, waſh it over with a little thin freſh 
Blood, and ſeaſon it with Pepper as you do at other times, but 
not too much Salt, for the Peter-Salt will reliſh it a little; you 
may uſe Cloves and Mace if you pleaſe: Raiſe your Coffin four- 
ſquare; butter it over well, and put Beef-Suet minc'd and beat in 
the Bottom ; cloſe your Pie, and bake it; and when done, take 
out the Fat, and put in good Gravy ; ſhake i it well together, and 
ſo ſerve it to the Table: You may make it into a Paſty, and it 
has, and may deceive many, who will take it for Veniſon. 


A Mutton SqQuas PrE. ' 
AKE a Neck of Mutton, or a Loin, and cut it into Cut- 
lets pretty thin ; ſeaſon it with Pepper, Salt, and Nutmeg, 
Thyme and Parſly minc'd ; raiſe a round Pie, put a little Beef 
Suet in the Bottom minc'd and beat, lay over your Mutton ; then 
take ſix or eight large Pippens, and a Dozen of large Onions, 
and firſt put in a good Handful or two of Raiſins ; then put on. 
your Apples and Onions, put over Butter, cloſe it, and bake it ; 
cut up the Lid, take out the Fat, put in ſome Gravy, and a 
little thick Butter, and ſhake it well n ; garniſh with the 
Lid, and ſerve it. 


Anu Or1ve Pit Savoury. 


& © AKE a good Phillet of Veal, and cut it into large Collops, 
and hack them, turn them, and waſh them over with the 
Volk of an Egg; then bard them over with a thin Sheet of 
Lardeer, or larding Bacon; waſh that over with an Egg like- 
wiſe, and then ſpread over that as much good Forc'd-meat as 
will cover them; then roll them up into Olives, and waſh them 
oyer again; ſeaſon the Outſide with Pepper, Salt, Thyme and 
Parſly minc d; raiſe a Coffin, and lay in your Olives, lay 
Forc'd- 
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Forc'd-meat, and ſome Artichoke Bottoms quarter'd, between; 
lay ſome Sweetbreads {lic'd, and Pallats, ſome Volks of hard Fen) 
and ſome thin Slices of Bacon over all ; ſeaſon all as you go 
and lay ſome ſcalded Lettice in; put Butter oyer it, and cloſe 
it, and bake it, and then take out the Fat, put in ſome good 
Gravy, ſome thick Butter, and the Juice of an Orange; ſhake it 
well, and ſerye it. 


A BatrTALia Pt, Savoury. 


Battallia Pie is made of Rabbets or Chickens cut into Pieces 

or large Quarters ; raiſe a Coffin with eight Rounds, and 
firſt lay in your Chickens or Rabbets, then lay in ſcalded Lettice 
cut in Quarters, lay in Cheſnuts blanch'd, lay in Sauſages, ſome 
Sweetbreads and Pallats flic'd, ſome Oyſters ſet and blanch'd, and 
ſome Lumps of Marrow roll'd in Eggs, ſome Yolks of Eggs 
hard, ſome Morelles and Muſhrooms, and ſeaſon all as you go; 
lay ſome Slices of Bacon on the Top, and lay Butter over, and 
cloſe it, and bake it; then take off the Fat, put in good Grayy, 
thick Butter, and the Juice of an Orange, and ſerve it. 


A Lawns Pit, Savoury. 


AKE a hind Quarter of Lamb and bone it, and lay it 
ſquare; ſeaſon it ; raiſe a ſquare Coffin, put it in, lay ſome 
Forc'd-meat and hard Eggs, a few Slices of Bacon; lay Butter 
over, and cloſe it, and bake it, and put in, after the Fat i is taken 
out, a Ragouſt of Pallats and Sweetbreads, Morelles and Trouffles ; 
ſhake it together, and ſerve it: You may make it of the ſame 
Meat cut in Stakes or Collops. : 


3 A CHICKEN 
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A Curcktn Pix, Savoury. 


T AK E your Chickens and ſinge them, and cut them in 

Quarters ; waſh them and dry them, and ſeaſon them with 
Pepper, Salt, Nutmeg, and Thyme and Parſly minc'd ; raiſe a 
Coffin, and then lay them in ; put in ſome Forc'd-meat, ſome 
Yolks of hard Eggs, ſome ſcalded Lettice or Aſparagus, and a 
Sweetbread, a Pallat ſlic'd, and a few thin Slices of Bacon; 
ſeaſon all as you go; put over Butter, and cloſe it, and bake it; 
and when done, put in good Gravy, thick Butter, and the Juice 
of an Orange; ſhake it well together, and garniſh with the 
Lid. | 


A Picton PIE, Savoury. 


T AKE young Pigeons, tame or wild, or Squabs of either, 

after well cleans'd and drawn, crack the Bones, and truſs 
them to bake ; fill their Bellies with Forc'd-meat, raiſe a:Coffin, 
and put. them in; ſeaſon with Pepper, Salt, and Nutmeg ; put 
in Forc'd-meat Balls, ſome Artichoke Bottoms quarter'd, ſome 
Sweetbreads ſlic'd, ſome Cocks-combs blanch'd, ſome Man 
Trouffles, and hard Volks of Eggs, ſome Slices of Bacon, ſome 
Cheſnuts or Piſtachoes blanch'd, and ſome Lumps of Marrow 
roll'd in Eggs; cover with Butter, ſeaſoning all as you go, cloſe 
your Pie, and bake it ; when done, take out the. Fat, and put 
in a Ragouſt made with good Gravy, a Sweetbread dic'd, and 
Cocks-combs cut ſmall, the Heads of Aſparagus, and put this 
Ragouſt oyer, and ſerve it. | 


A PE 
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A Pris of Laveners. 


T AKE two good large Leverets, or three, according as they 
| are in Bigneſs; cut off the fore Quarters ſhort, and cut off 
the Shoulders, and roaſt the reſt with the Heads ; cut the hind 
Quarters into four Pieces, and lard half of them. with ſeaſon'd 
Lard ; raiſe a Coffin, and lay ſome Slices of Bacon in the Bot- 
tom, and ſome good Forc'd-meat over your Hare, and ſea- 
ſon with Pepper, Salt, and Nutmeg; lay over ſome Forc'd- 
meat Balls, the Volks of hard Eggs, a Sweetbread lic'd, and 
ſome large Oyſters ſet and bearded dipt in Eggs ; then take the 
fore Parts roaſted, after you have clos'd your Pie, and put it in 
the Oven, and chop them to Pieces, and beat them well in a 
Mortar with the Crumb of a French Manchet; put Gravy to it, 
and ſeaſon it, and beat with it an Onion, and a little Thyme, 
and ſtrain it, and force it through a Strainer, and ſtoye it a little; 
and after the Pie is bak'd, take out the Fat, and put in this 
Coolio, and ſhake it well together, and ſerye it away. 


A Voop cock Pix. 


* AKE your Cocks, and draw 0 Guts, and all within; 
c paſs the Liver and Guts in brown Butter, and then mince 

'them — a Sweetbread ; ſeaſon it, and work it up with Bread 
and the Yolks of Eggs into a Forc'd-meat, and break the Bones 
of the Cocks; truſs them to bake, and fill the Bellies of them 
with the Forc'd-meat ; put them in a rais'd Pie, and ſeaſon with 
Pepper, Salt, and Nutmeg 3 lard half if you pleaſe ; put ſome 
Forc'd-meat over, cloſe it, nod bake it; take a Cock and roaſt 
it three Parts, cut it, and beat it in a Mortar with ſome French 
Bread; ftrain it, and force it through; ſeaſon it, and put in a 
Sweetbread minc'd, with Gravy, and ftoye it a little, and put 


ever your Pie, and ſhake it; 6 
A PARTRIDGE 


_— —— — — — — — — LIN 


5 3-6 48 . . 
- — - - * 0 _ 


14 
by 
FR 
G 
1 
1. 


148 T be Complete Px Ac I AL Coox. 


| A ParTrRIDGE PIE. 


N 5 AKE young Partridges, and draw them, and ſinge them, 

and crack the Bones; ſqueeze them flat, and truſs them to 
bake ; lard half with ſeaſon'd Lard, and put ſome good Forc'd- 
meat into the Bellies of them all; raiſe a Coffin, and lay in your 
Partridges ; ſeaſon them with Pepper, Salt, and Nutmeg ; lay 
in ſome Forc'd-meat Rolls, fome Artichoke Bottoms quarter'd, 
fome Cheſnuts blanch'd, ſome Sweetbreads flic'd, ſome Cocks- 
combs, and ſome Morelles and Trouffles blanch'd'; clofe your 
Pie, and bake it; and when done, make a Coolio of a Partridge 
roaſted, cut, and beat in a Mortar with a Piece of French Man- 
chet, an Onion, and a little 'Thyme ; put Gravy to it, and force 
it through a Strainer ; ſtove it a little; put to it ſome thick But- 
ter and the Juice of an Orange ; take the Fat off your Pie, and 
put in the Coolio z ſhake it well, and ſerve it, 


A Gxttn-Gooss Pit. 


T AKE two or three green Geeſe ; take off the Giblets, crack 
the Bones, and truſs them to bake, or you may cut them 
in Quarters ; ſeaſon. with Pepper, Salt, and Nutmeg ; make a 
Forcing ; ſet the Livers, and mince them, with ſome Spinach, 
Sorrel, Parſly, Thyme, and a little Onion; work it up, but 
ſeaſon it with grated Bread, and the Volks of Eggs, and force_ 
the Bellies of them with ſome of it; raiſe a Coffin, put in your 
Geeſe, and lay Forcing between; lay ſome ſcalded Lettice cut in 
Quarters, ſome Aſparagus Heads cut off in. Lengths ; lay ſome 
Sweetbreads flic'd, and put over ſome Yolks of Eggs hard, and 
ſome green Gooſeberries, or you may put them on when it is 
bak d; take ſome Aſparagus, and boil them and ſome Spinach 
together; then. beat them and the Spinach in a Mortar, put ſome 


good 


6 
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good ſtrong Broth to it, and force it through a Strainer ; ſtove 
it a little, put to it ſome thick Butter and the Juice of an Orange, 
take the Fat off your Pic, and pour in that Leer ; ſhake it, and 
ſerye it. 


Another Way is, 


TO work up your Forcing with ſome of the Gooſe Blood, 
and put ſome Blood, grated Bread, and Marrow minc'd, and 
ſeaſon it with Pepper, Salt, Nutmeg, Thyme, Parfly, and two 
or three Leaves of Sage; pour this over your Geeſe and be- 
tween them, before you lay on the cer Ingredients, and do all 
the reſt as TAS; 5 


8 


s GIS LET PI E. 


T AKE green Gooſe Giblets, cleanſe them very well; crack 
; the Bones, and then cut the Necks and Gizzards into- 
Pieces; take the Skins off the Necks, and cut the Livers ſinall,. 
but ſet them farſt ; put them into ſome of the Gooſe Blood; put 
in ſome Thyme and Parſly, and a little Penny-royal mine'd; 
ſeaſon it. with. Pepper, Salt and Nutmeg ; put in ſome grated 
Bread, and a little Marrow or good Beef - Suet mincd; work: it 
up with the Volks of Eggs, and put ſome of this into the Necks, 
and pin or tye up the Ends; , raiſe a Coffin, and put in your Gib- 
lets ſeaſon'd ; lay over ſome of your Forc'd-meat, ſome Volks of 
hard Eggs, fon Lettice ſcalded cut in Quarters, and ſome 
Slices of fine middling Bacon ; cloſe your Pie, firſt putting 
Butter over all, and bake it, and then put in good Gravy, thick 


Butter, and the Juice of an Orange; ſhake it well together, and: 
ſo ſerve it away. 


Duos. 
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Docx or TERAL PII. 


T AKE Ducks, Teal, or Widgeons, and crack the Bones, 

and beat them flat, and truſs them to bake; make a 
Forcing for their Bellies with a little Sage, Thyme and Parſly, 
and Onion minc'd.; put to it ſome grated Bread, and ſeaſon it 
with Pepper, Salt and Nutmeg, work it up with a Piece of But- 
ter, and put it into their Bellies; ſeaſon your Fowl, and lay 
them in a rais d Coffin; put between ſome other good Forc'd- 
meat; lay on ſome Volks of hard Eggs, and ſome Slices of 
Bacon ; ; put Butter over, and cloſe it, and bake it; and when 
done, put over, after the Fat is taken out, a Ragouſt of Pallats, 
Sweetbreads, and Cocks-combs. 


Another Way is, 


TO out your Fowl in Pieces as Quarters, and lay over Forc'd- 
meat, Eggs, Sweetbreads, Pallats and Cocks-combs, and make a 
Coolio with fry'd Turnips, and one Fowl roaſt, cut to Pieces, 
and beat in a Mortar, and good Grayy put to it, and the Turnips 
and that fore d through a Strainer and ftoy'd up a little; put 


ſome thick Butter and the Juice of an Orange to it, and pour it 


over your Pie; ſhake it well together, and ſerve it. 


A LAXk, or SP AARXOW Pit, 


"P ASE your Larks, or Sparrows, and pick them, and draw 

them, and truſs them to bake; make a Forcing for the Bel- 
lies of the ſame as for Ducks and Teal; ſeaſon them with Pep- 
per, Salt and Nutmeg; lay them in a rais'd Coffin ; lay ſome 
Forc'd-meat in the Bottom, and lay a Row of Las, and ſome 


thin ſmall Slices of Bacon over them; then another Row of 
Birds, 
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Birds, and Forc'd-meat and Bacon between, and ſo till you have 
laid three or four Rows; then put over hard Eggs, Sweetbreads 
flic'd, and Cocks-combs ; put Butter over it, and cloſe it, and 
bake lit; and when done, take out the Fat and put in good 
Gravy, thick Butter, and the Juice of an Orange, and ſhake it. 


| Baked FISH Mears 


A Loss TEX Pix, Savoury. 


T AKE your Lobſters, and then take the Fiſh out of the 

Claws and Tails as whole as you can, and then cut it into 
pretty large Pieces as big as a Walnut; take ſome Lumps of 
Marrow, and toſs your Lobſter and the Marrow up with the 
- Yolks of two or three Eggs ; ſeaſon it with Pepper, Salt, Nut- 
meg, Thyme and Farſly minc'd, and a little beaten Ginger; lay 
this in a rais'd Coffin, and make ſome Forc'd-meat of a little 
Lobſter and a few Oyfters; lay ſome over, and ſome Oyſters ſet 
and bearded, dipt in Eggs; and take what is in the Body, and 
what you can pick out of it, and put into a little white Wine, 
and if there be any Spawn, beat it, and ftrain it; put that in 
with an Anchovy, the Juice of an Orange, or a little Lemon 
die d, and a little beaten Ginger; draw it all up together with 
ſome thick Butter, and when your Pie is bak d, take off the Fat; 
put in this Leer, and fo ſhake it well together, and ſerve it away 
to the Table. 
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A Salmon Px, ' Savoury. 


'F: AKE a good Jole, or a Side of Salmon, ſcale it, and cut it 

into Pieces two Inches broad,” and waſh them over with the 
Volk of an Egg, and ſeaſon with Pepper, Salt, Nutmeg and 
Ginger, and Thyme and Parſly minc'd ; lay it in a rais'd Coffin ; 
lay in ſome.Fiſh Forc'd-Meat, and ſome Oyſters ſet, and ſome 
Shrimps pick'd and waſh'd ; lay over Butter, and cloſe it; but 
firſt lay over two or three Blades of Mace, and ſome Slices of 
Lemon ; bake it, and then have a Leer made with a little red 
Wine and a Lobſter minc'd, and what is in the Body; put in 
two or three Anchovies, and a little beaten Ginger ; draw it up 
with thick Butter, and take off the Fat of the Pic, and put in 
this Leer, and ſhake it well together, and ſerve it away. 


A Care P. E, Savoury. 


T AKE your Carps, and cleanſe them well, and ſave the 

Blood, mix'd with a little red Wine: Take large Oyſters, 
ſet and roll'd in Eggs, ſeaſon'd with 'Thyme and Parſly minc'd, 
Pepper, Salt, Nutmeg and Ginger ; force your Carps between 
the Fleſh and Skin with the Oyſters, and fill their Bellies with 
forc'd Fiſh; waſh them over with the Volk of an Egg, and 
ſeaſon them; put them in a rais'd Coffin, not too high; put 
ſome forc'd Fiſh in between; put over Butter, and bake them 
without cloſing your Pie, and a Leer with Wine and Spice, the 
Blood of your Carps, ſome Oyſters ſet and bearded, and ſome 
Shrimps; put in Ginger, a dic'd Lemon and Anchovies; draw 
it up with ſome thick Butter; take the Fat off the Pie, and head 
it with this Leer; ſhake it well, and ſerve it. 


Another 


\ * 
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| Another Way is, 


TO take the Carps, and cut them in three or four Pieces, 
dip them in Eggs, and flower them, and juſt fry them off brown , 
ſeaſon them as before; lay them in your Coffin, and put Forc'd- 
Meat, Oyſters and Shrimps oyer them ; put Butter, and cloſe, 
and bake it; beat ſome Horſe-radiſh, Ginger, and Anchovies in 
a Mortar very well; mix it with Wine; draw it up with, thick 
Butter and a Lemon dic'd ; put it over your Pie, and ſerve it. 


An Ex Pi, Savoury. 


AKE large Eels, fley them, and cut off the Fins; cut 

them in Lengths of about three or four Inches, and hack 
them ; ſeaſon them with Pepper, Salt, Thyme and Parſly minc'd, 
ſome Nutmeg and Ginger ; put them in a rais'd Coffin ; lay over 
ſome large Oyſters ſet ; lay over Butter, and cloſe your Pic, and 
bake it; make a Leer with a little Wine, an Anchoyy or two, 
a Lemon dic'd, and a little Ginger; draw it up with thick But- 
ter; take off the Fat of your Pie; put it in, and ſhake it well, 
and ſerye it. 


TO let the Eels be whole, and hack them on both Sides; 
leave the Bellies whole, drawing out the Guts at the Gills, and 
fill the Bellies with Oyſters roll'd in Eggs, and ſeaſon'd as be- 
fore: Turn the Eels round ; ſeaſon them, and lay them into 
your Coffin; lay ſome Forc'd-meat'of Fiſh between, and Oyſters 
over them: Lay over Butter, and cloſe your Pie, and bake it, 
and make a Leer with Wine, Anchovies, an Onion ſtuck with 
Cloves, and ſome Ginger; put in a Lobſter minc'd, and a few 
Mages and Shrimps; draw it up wich chick Butter, and a Lemon 
| X dic dʒ 
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k dic'd ; take the Fat off your Pie; put over the Leer, and then 
| ſhake it well, and ſerve it away hot to the Table. 
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85 | A Trxour PIR, Savoury... 

| a T AKE your Trouts, and ſcale them; cut off their Fins and 
13 Tails; force their Bellies with forc'd Fiſh ; hack the 
Fa Trouts on the Sides, and ſeaſon them, with Pepper, Salt. and 
| Nutmeg, Thyme and Parſly minc'd; lay them in a rais'd Coffin, 


and before you ſeaſon them, waſh them over with an Egg; lay 
ſome forc'd Fiſh over between ; coyer it over with Butter, and 
bake it open ; make a Leer with ſome Wine; Ginger, Ancho- 


vies, Horſe-radiſh, an Onion ſtuck with Cloyes, and a Lemon 
11 dic d; draw it up thick with thick Butter; put in ſome Oyſters 
We and Stifimps; take out the Fat, and head the Pie with this, ſo 
8 ſerve it away. 
0 alle Way 15 c 
1 ' TO ſcale and hack your Trouts, and ſeaſon them as before 
11 but not force them; and lay over them ſome large Oyſters ſer, 
1 | cloſe them, and bake them ; when bak'd, take out the Fat, and 


5 have a good Handful or two of Sorrel boil'd and minc'd, and 
> draw it up with thick Butter, and pour all oyer your Pic, and ſo 
: ſerve it away. 


A Pit of Tencuss, Savoury. 


TXXE your Tenches, and ſcale them very well; draw 

them at the Gills, and blood them at the Necks behind, 
or at the Tails; ſave the Blood, with a little red Wine; force 
the Bellies with Oyſters ſeaſon d and roll'd in an Egg; and. like- 
wiſe between the Skin and the Fleſh, ſeaſon them with. Pepper, 
58 Salt, Ginger and Nutmeg ; take a Tench, fley it, and then take 
4 off 
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off the Fiſh from the Bone, and haſh it in thin long Slices, and 
toſs it up in brown Butter; thicken it with a little Flower, and 
put to it ſome red Wine, Anchovies, a Blade of Mace, a little 
Shallot, a few pickled Muſhrooms, and ſome Oyſters fet ; draw 
it up with thick Butter; put your Tenches in a Coffin, and 
ſome forc'd Fiſh between; butter it over, and cloſe, and bake 
your Pie; and when done, take out the Fat, and put in the th | 
ſhake it, and ſerve it. 


Another Way 15, 


TO fill their Bellies with forc'd Fiſh, and lard them with 
Bacon and Eels ſeaſon'd, and either paſs them brown in a Pan, 
or half roaſt them at a quick Fire, baſting them with an Egg 
and thick Butter ; ſeaſon them well, lay them in a Coffin, and 
ſome Forc'd-meat of Fiſh with them ; bake them open, and the 
ſame Leer ſerves as for the other. 


\ 4 


4 FLoUNDER Pre, Se 


1˙¹ args Plounders, and draw them, and cut off their 

Heads, Fins, and Tails, and hack them on the Bellies, 
and waſh ps over with the Volk of an Egg; ſeaſon them 
with Thyme, Parſly, Pepper, Salt, Nutmeg, and Ginger ; lay 
them in your Coffin, and lay ſome Forc'd-meat of Fiſh, and ſome 
Oyſters over them; lay another Row of Flounders, put Butter 
over them, and bake them open; when bak'd, take out the Fat, 
and make a Leer with Wine, Anchovies, a little Shallot, nd 
ſome Oyſters cut in, Pieces, and ſome Capers minc d; put this 
over youx Pie, and ſerve it: The ſame Sauce with Sorrel will 
ſerve very well for this Pie; and ſo ſerye it away. 


> A Freſh 


4 


156 The Complete —— 


{Ie 


A Freſh StuxctoN Pre. 


AKE a Rand of the Sturgeon freſh, and cut it in Slices of” 

two Inches thick, and waſh them over with the Volks of 
Eggs, and ſeaſon it with Pepper, Salt, Nutmeg, Ginger, Thyme 
and Parſly minc'd: Lay it into a rais'd Coffin, and make ſome 
Forc'd-meat of ſome of the Sturgeon and Oyſters, ſcaſoning it as 
you do other Fiſh Forc'd-meat ; lay fome over it, and ſome 
large Oyfters ſet, ſome Cockles, and lay two Rows, and ſo the 
fame again; then put Butter over it, and cloſe it, and bake it; 
when done, take off the Fat, and put over a Coolio made as 
follows: 


TAKE a Piece of the Sturgeon, and roaſt it quick, and 
brown; cut half of it into a Haſh like Veal, the other cut and 
beat in a Mortar, with a Piece of French Bread, and put to it 
ſome Gravy drawn from the Sturgeon, which muſt be drawn as 
Fleſh Gravy ; ftrain this out, and force it through your Strainer ;, 
brown ſome Butter, and toſs up your Haſh; put this in, and 
fome white or red Wine, ſome Anchovies, Muſhrooms, and a 
Shallot, ſome Ginger, and ſome Oyſters minc'd, and draw it up 
with thick Butter, and put it over the Pie, and ' ſerve i IF 


Another Way: is, 


TO take Pieces of four Inches thick, and force them, and' 
lard them, and half roaſt them; ſeaſon them, and put them into: 
your Coffin, and lay over ſome Forc'd-meat of the fame; bake 
it, and head it with the ſame Leer, and ferve it; but bake it 
open, and put the Oyſters whole into the Leer. 


ALYNs, 
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A Lr, or SaLt-Fisn Pix. 


FIRST ſcale your Fiſh, and then boil it, and let it be cold; 

then cut it in'Lengths or ſquare Pieces about as long as 
your Finger, and two Inches broad; waſh them over with the 
Yolks of Eggs, and ſeaſon with Pepper, Cloyes, Mace, and 
Ginger ; lay it in a rais'd Coffin, and put over ſome Eggs, the 
Yolks hard ; put oyer Butter, and cloſe it, and bake it ; when 
done, put a Leer made with a little Wine, Anchovies, Ginger, 
and thick Butter; draw it up thick, and put ſome Muſtard in» 
and put it over your Pie. 


, Another Way is, 


TO draw up Butter, and the Volks of hard Eggs minc'd, and 
put in a little Cream, and ſome boil'd Parſly minc'd, and head 
your Nie over with that, and ſerye it away: You muſt let your 
Fiſh be well water d before you boil it; and a Stock-Fiſh, or 
a+ poor Jack-Pic may be made the ſame Way. 


% 


Cold BAK'D MEATS 


A Gooss,, Fuxxzy, or Bustard PIB. A 


FIRST bone your Fowl, and ſeaſon it with Pepper, Salt, Cloves 
and Mace; then raiſe a Coffin according to the Pattern as is 
ſet down hereafter : You may put a Gooſe and a Turkey toge- 
ther, that is, you may put the Turkey, when bon'd, within 
the Gooſe, and lay the Turkey in the Bottom, and the Gooſe 
upon it, and the Giblets in the Bottom: You may likewiſe 
put a couple of Rabbets cut in Quarters, ſeaſon d well, and 
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laid round to fill up the vacant Places; let all be well ſeaſon'd 


coyer it with Butter, and cloſe it, and bake it, and give it 
good Soaking. | 


A Buſlard muſt be bond, and larded through with groſs 
Lard ſeaſon d, and is moſt proper to be bak'd by itſelf; ſeaſon 
it well, and put it in a Coffin; cover it with Butter, and clofe 
it, and bake it; and when your Pies are almoſt cold, fill them 
up with clarify'd Butter, firſt cutting a little Hole in the Side 
near the Bottom to let out the Gravy, which muſt be done while 
hot: When you take it out of the Oven, ſtop up the Hole again 
with a Piece of Paſte; fill your Pies quite full of clarify'd Butter, 
and ſet them by in ſome dry Place from Vermin, and ſpend them 
as Occaſion ſhall ſerye. 


A Swan PIX. 


T AKE young Swans, that is Cygnets, when they are ſix or 
ſeven Months old, after being well fed and kept up: You 
muſt bone them as other Fowl; (for which there are Direc- 
tions hereafter): After they are bon'd, put them in their 
proper Shape again; ſtitch up the Back, and ſet them in hot 
Water, not too much, but enough ; ſhrink them, and then you 
may be ſure they will not put your Coffin out of Shape ; when 
they are ſet, dry them, and let them cool; cut away the Stitches 
from the Back, and open them, and io ſeaſon them well with 
Pepper, Salt, Cloves, Mace, Nutmeg, and Ginger; lard one with 
groſs Lard ſeaſonꝰd; lard it through pretty thick, for a Swan is 
but dry Meat; and you may bard the other, that is, cut ſame long 
Slices of larding Bacon, and lay at Length in the Inſide of the 
Swan upon the Lean; ſeaſon all very well, and put them into. 
their Shapes; and you may put two in a Pie, or one, according 
as you pleaſe for that: Put them in a Coffin; cover them wit 

Butter, and cloſe them, and bake them, giving them good 
| | time 
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time to ſoak ; when bak'd let out the Gravy, and ſtop up the 
Hole; and when almoſt cold fill them up full with Butter well 
clarify'd, and ſet them by for Uſe. 


A PHERASANT or ParrRrIDGE PIE. 


＋ AKE your Pheaſant or Partridge and crack the Bones, 

and beat them flat; ſeaſon with Pepper, Salt, Cloves, 
Mace, Nutmeg, and kae ; and you may lard half of them 
with groſs Lard ſeaſond: Sometimes we bone them and lard 
half, you may do which Way you pleaſe; ſeaſon. them. 
well, and put them in a rais'd Coffin; put Butter over them, 
and cloſe them, and bake them ; let out the Gravy, and lute 
the Hole again ; and when almoſt cold, fill them up with cla- 
rify'd Butter, and ſet them by for Uſe. 


Woodcocks, Snipes, Plovers, Larks, or Pigeon Pies, to ſet by 
cold, are all done and ſeaſon d after the ſame Manner, but we 
ſeldom lard Cocks or Snipes; but Pigeons you may.. 


4 Ba A GO, Ducx, Wipcron, or Tear Pix. 


"P AKE your Fowl, and crack their Bones, and beat them 
flat, or you may bone any of theſe Fowl ; lard ſome with 
groſs Lard ſeaſon'd ;. ſeaſon with the ſame Seaſoning as before 
mentioned, only put in the Bellies a little Sage and Thyme 
minc'd.; put them in a rais'd Coffin, put Butter over them, and 


bake them ; take out. the Gravy; and fill them with d 
Butter, as other ies. Tt. 
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A Hart or RABBEr Pre. 1 


HOKE a Brace of Hares, or a Couple of Rabbets; cut off 

the Heads, crack the Bones, and turn the Legs backward 
by the Side; lard one of them with groſs Lard ſeafon'd ; lay 
them in an oval Coffin, ſeaſon with Pepper, Salt, Cloves, Mace, 
and Ginger, and ftrew a little minc'd Thyme into the Bellies ; 
when you ſeaſon them put in your Heads, ſeaſon all well, cover 
with Butter, and cloſe and bake it ; let ont the-Grayy, and fill 
it up with clarify'd Butter. | 


J Another Way is, 


TO take all the Fleſh off from the Bones of your Hares or 
Rabbets, and mince it very fine, and beat it in a Mortar ; ſeaſon 
with the ſame Seaſoning ; then take about three Parts as much of 
larding Bacon as you have Fleſh 3 cut your-Lard neatly, and 
exactly ſquare into Dice, the Bigneſs of ſmall. Dice; then work 
this up with your Meat, and put it in a round Coffin, cloſe it, 
and bake it; drain it, and fill it up with clarify'd Butter; put 
aver it three or four Bay Leaves. 


LAMrRAEY PI E, Cold. 


T AK E your Lampreys, and ſcour them well with Salt; 
then ſplit them from the Tail to the Mouth, take out the 
Guts, and cut out neatly the Sine that goes all along the Back, 
and then ſeaſon them with Pepper, Salt, Cloves, Mace, and 
Ginger, and a little Powder of Bay Leaves; raiſe a ſmall ſlender 
high round Pie, turn your Lampreys round, and lay two into 
your Pie, one over the other; cover with Butter; put a great 
Onion ſtuck with Cloves in the Middle of the Pie, cloſe and 
bake it; let out the Gravy, and fill with clarify'd Butter. 
You 


— 


* , 


"i 
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You may do Eels the ſame Way, taking out the Bone, and 
mingle in your Seaſoning ſome Lapis Prunella. 


A WesTtrnatia-Ham Pre, 


TXXXE your Ham, and clean it and boil it; take out the 
Bones, and take off the Skin, and hack it in the Inſide, 
and ſeaſon it with Pepper, Cloves, Mace, Nutmeg, and Ginger; 
put it in an oval Coffin, and bake it by itſelf, or you may lay 
Partridges or Pigeons about it. | 
Another Way is, 


JO cut your Ham, after boil'd and cold, into Slices an Inch 
thick, and lay half a Dozen Bay Leaves at the Bottom of your 
Coffin; ſeaſon your Ham as before, and take Chickens, Pigeons, 
or Partridges cut in Quarters, and crack the Bones ; lay firſt a 
Row of Ham, and then a Row of Fowl ; then Ham, and then 
Fowl, and then Ham on the Top; put Butter over, and cloſe 
it, and bake it; let out the Grayy, and fill it up with clarify'd 
Butter, and ſo preſerve them for Uſe. | 


A VEtnison PiIE or Pasrtr. 

AKE your Veniſon, and bone and skin it, and take out 
> the Strings and Sinews; ſeaſon with Pepper, Salt, Cloves, 
and Mace, and put it in a Coffin; cover it with Butter cloſe, 
and bake it; let out the Gravy, and fill it with clarify'd Butter; 
you may likewiſe mince the Lean, and beat it in a Mortar, and 
mingle it with Bacon cut in Dice, as you do a Hare Pie, and 
ſeaſon it as before; put it in a Coffin, bake it, and fill it as 
before mention'd. 15 | 


Y Hf SALMON 
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A SALMON or Tzovr Pie. 


AKE a Side of Salmon and ſcale it, or you may ſcale a 

whole Salmon, and cut it in two as you do the Side; if 
whole, hack the Sides, and ſeaſon it well in the Belly — in 
the Hacks with Pepper, Salt, Cloves, Mace, Nutmeg, and 
Ginger, and a little Powder of Bay Leaves. Trouts may de 
laid in whole, and ſcaſon'd as before; if large, ſcale them; if ſmall, 
not; put your Ftſh in a Coffin, and put Butter over, and bake 
it, and let out the Grayy, and fill it up with clarify Butter. 


To make PETIT-PATTIES and R ESOLES, 
as well Savoury as Sweet. 


To make Savoury Foxc'p-MEaT of Fiſh, Fleſh, or 


Fowl, for Petir-patties or Reſoles. 


TIRST of Veal; Take half a Pound of a Phillet of Veal, 
and put to it a Pound of Marrow or good Beef Suet, two 
Ounces of fat Bacon, and ſeaſon it with Pepper, Salt, Nutmeg, 
Thyme and Parſly minc'd, and a little Onion ; mince it ſmall, 
and beat it in a Mortar till very fine, and then work it up. with 
the Volks of three Eggs, and the White of one, and ſome 
grated Bread ; ſheet your Petits, put in ſome of your Meat, 
with a Lump of Marrow in the Middle, and put over a Piece of 
Butter, and cloſe them: The Paſte for theſe Petit- patties muſt 
be made to riſe, or Puff-paſte ; and when done, endore them 
oyer with ſome thick Butter and the Yolk of an * beaten 
together. 


Another 
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Another Way is, 


TAKE of the brawny Part of the Breaſt of a Capon, Tur- 
key, Pheaſant, or Partridge, and add to it as much more Mar- 
row as Meat, or good Beef Suet ; mince it ſmall, and beat it in 
a Mortar; but ſeaſon it firſt with Pepper, Salt, and Nutmeg, 
and mince with it a little Bacon ; put in a little Thyme and 
Parſly minc'd, and an Onion or a little Shallot, and after beaten, 


work it up with Yolks of Eggs and grated Bread. 


Another Way. 


TAKE @ Sweetbread ſet, and a Dozen of large Oyſters ſet 
and bearded, and ſomething more Marrow than Meat ; put a 
little fat Bacon, Thyme and Parſly minc'd ;. ſeaſon as before, 
mince it, and beat it, and work it up with grated Bread, the 
Yolks of Eggs, and a little Cream ; ſheet your Petit-pans with 
Puff-paſte, lay your Meat in, and Butter over, and cloſe them, 
and endore them over with thick Butter and the Yolk of an 
Egg. 

Another Way with Es. 
* 


TAKE the Yolks of a Dozen Eggs boil'd hard, and put 
to them as much more Marrow as there are Eggs; put a little 
Bacon, the Fat, no Lean, ſome Thyme and Parſly minc'd, a 
little Onion or Shall@ , ſeaſon with Pepper, Salt, and Nutmeg ; 
mince it ſmall, andy work it up with the Volks of Eggs, and 
grated Bread, and a little Cream; ſheet with Puff-paſte, fill, 
and cloſe, and endore them as 7 ER mention'd ; and you may 
bake theſe at any time in a French Copper Oven, and they are 
bak'd in a yery little Time. 


Ya Another 
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Another Way with OrsSTERs, 


TAKE the large Oyſters, ſet them and beard them, and cut 
chem in Pieces, not too ſmall; ſeaſon them with Pepper, Salt 
and Nutmeg, and put to them a little Thyme and Parſiy minc'd, 
a little grated Bread, and work them r together with ſome 
thick Butter and the Yolk of an Egg; fill your Petits with it; 


put 7 over, and cloſe them; endore them over as. de. 
mention” 


Another Way with Loss TERõ. 
TAKE the Fiſh out of the Legs and Tails, and cut it, but 


ot too ſmall ; cut ſome Marrow, as much as there is Fiſh; ſca» 


ſon it with Pepper, Salt, Nutmeg, Ginger, Thyme and Parily 
minc'd ; work it up with grated Bread, and the Volks of Eggs; 


ſheet your Petits with Puff- paſte; put in your Meat, butter them 
oyer, and cloſe them, and endore them as 'belbro-merition 


Another Way with ARTICHOKES. 


TAKE Artichoke-Bottoms boil'd, and cut them, but not 
too ſmall, and add to them as much Marrow as Artichoke ; ſea- 
ſon them with Pepper, Salt, Nucfae eg and Ginger, and work 
them up with grated Bread, and the Yolks s of Egg, 1 
Petits of them. 


Another Way is, _ | = 
Rong > 
7 Mortar; ſeaſon 


To beat your Artichokes and Marro 17 0 
them the ſame Way, and work them up wi of and Eggs and 


grated Bread, and ſheet your Petits with Puff-paſte, and put Butter 
oyer, and cloſc them, and then endore chem as before-mention'd. | 


To 
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To make R ESO LES, Sweet or Savoury, of Fiſh, Fleſh, 
or Fowl. 


JOU muſt make Reſoles in a Mould, and of ſeveral Faſhions, 
as Fiſh in an Eſcollop, or Dolphin ſweet in Hearts, and 
favoury in any of the Moulds : Firſt, for Savoury; you muſt 
make hot Butter- paſte, or very ſtiff cold Butter-paſte, not rich, 
and ſheet your Moulds, and fill them, not too full, with any of 
the before-mention'd ſavoury Forc'd-meats ; cloſe them, and 
cut them round with your Jag or Chiſſel; and theſe you may 
either fry or bake: You muſt fry them in clarify'd Butter; and if 
you bake them, endore them with thick Butter, and the Volk of 
an Egg beat together: Thoſe you make ſweet, are made as fol- 
lows; and the ſame Meat that is made ſweet for theſe, will ſerve 
for ſweet Petit- patties alſo: but then make the Cruſt for your 
Shells of the Petits of Sugar-paſte; and when bak'd, cut up the 
Lids, and put in a ſweet Leer made with white Wine, Sugar, 
Yolks of Eggs, and thick Butter. | 


For Resoss Sweet, of Veal, Capon, Pheaſant, 
or Rabber. 


TAKE ay ofa after roaſted; the White of the Veal, 

and the brawny Part of the Breaſt, or White of the Fowl, 
and mince it very fine, with as much more Marrow as Meat; 
ſeaſon it with Salt, Nutmeg, Ginger, Cinnamon, Sugar, a little 
Sack and Orange- flower or Roſe-water; put in ſome Citron minc d 
fine, or grated; work this up together with Naples Bisket, or 
grated fine Bread, a little Cream, and Volks of Eggs; ſheet the 
Moulds with hot Butter- paſte, or Sugar-Paſte, and fill them, 
ad cloſe them, and either bake them, or fry them: You may alſo 
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make them of minc'd Pie-meat, or Lumber Pie- meat, only work 


them together with the Yolk of an Egg. 
Another Way is, 


WITH a Sweetbread ſet and minc'd, with ſome Marrow, not 
double the Quantity, and ſeaſon. it with the ſame Ingredients, 
and put plumpt Currants into it, and work it up with Bisket, 
grated Bread, and the Yolks of Eggs ; make them of Sugar- 
paſte, and either bake them, or fry them; if bak'd, ice them 
oyer with thick Butter and Sugar. | 


For Rts0LEs of Artichokes, or Potatoes, Sweet. 


AKE Artichoke-bottoms boil'd, or Potatoes boil'd, either 

Spaniſh or Engliſh, and beat them in a Mortar, with as 
much Marrow as Stuff; ſeaſon them with Salt, Nutmeg, Ginger, 
Cinnamon and Sugar, ſome Sack, Orange-flower Water, or 
Roſe-water ; put in ſome grated Citron, and Orangado; work 
it up with Naples Bisket grated, and the Yolks of Eggs, and 
put it in Sugar-paſte, and either bake it, or fry it. 


Another Way is, 


WITH the Yolks of hard Eggs minc'd ; and add to them half 
as much Almonds, finely beaten as Eggs; ſeaſon with the ſame 
as before, and work it up with Bisket, thick Butter, and the 
Volks of Eggs, and put in ſome plumpt Currants, and either 
bake them, or fry-them in clarify'd . put — in hot 
Butter- paſte. 


Tor 
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For RESOLES of Almonds, Piſtachoes, Filbeards, 
or Walnuts. 


H ESE muſt all be blanch'd, and then beat in a Mortar 

yery fine, putting ſometimes Water to them to keep them 
from oyling; but you muſt make of every one of theſe diſtinct 
and by themſel ves; but ſeaſon all alike with Cinnamon, Nut- 
meg and Ginger, ſome grated Citron and Sugar, Sack, and 
Orange-flower Water ; work it up with Naples Bisket, a little 
Cream, and the Yolks of Eggs, and fill your Moulds with Sugar- 
paſte; put in your Stuff, and cloſe them, and either fry or bake 
them; if you bake them, ice them with thick Butter and Sugar. 


For RESOTES of Pippens, or Pears. 


"PALE eight large Pippens, or as many Pears, that will be 
| ſoon ſtew'd ; put to them, after par'd and cor'd, half a 
Pound of 8 of Quince, an@ ſtew them gently with a 
little white Wine, Sugar, and a Stick of Cinnamon, till tender; 
then put to them ſome Naples Bisket grated, and ſome Ginger ;. 
put in the Volks of three or four Eggs, and mingle it all well 
together, and ſheet your Moulds with hot Butter-paſte, ar. 
Sugar-paſte, and cither bake or fry them as before-mention'd.. 


For ReSOLEs, Sweet, of Lobſters, or Oyſters. 


Pack the Fleſh of your Lobſter from the Tail and Claws; 
your Oyſters ſet and beard; mince them ſmall, with about 

as much Marrow as Meat; Aan them with Salt, Nutmeg, Cin- 
namon, Ginger, Sugar, Sack, and Orange- flower, or Roſe-- 
water; put in ſome Citron grated, and work it up with Naples 
4 Bis ket, 
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Bisket, or fine white Bread grated, and ſo ſheet. your Moulds 
with hot Butter-paſte, or Sugar-paſte, and either bake or fry 


To make Fine Caxzs of "fined Sorts 
and 3 277 


2299 
. 


Of Large Pruus 8481 5 


Tx: Peck ofthe fineſt Flower and Foread it abivad; 6d 
dry it very well before a good clear Fire; then work it up 


with four Pounds of the beſt Butter, and four. Pounds of double 
refin'd Sugar beaten and ſifted ; put in an Ounce of Cloyes, 
Mace, Cinnamon, and Ginger beaten and ſifted; put in a Pound 
of candy'd Citron flic'd, and half a Paund of cahdy'd Lemon 
and Orange ; put in forms Orange-flower Water, and a Quart of 
pure Ale-Yeaſt ftrain'd & work it very light with ſome warm 
Milk ; and at laſt work it up with fix Pounds of Currants pick'd 
and waſh'd, and rub'd mighty clean; *put it near the Fire, or in 
ſome warm Place to riſe; then butter a Hoop yery well, and 
a good Paper butter'd at the Bottom, ſo bake it in a moderate 
Oven; and when well bak'd, take it out from the Hoop, and 
ice it over very thick, and ſet it in the Oven a little to harden: 
You may lay Citron, Orange,: Lemon, and Eringo-Root oyer it 
when you ice it, or put on candy'd Figures. 


5 


5 
„ 
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Fine Carraway CAKES. 


O a Peck of the fineſt Flower, aſter it is well dry'd, cake 
four Pounds of the beſt Butter, and work it well up in 
the Flower; put in an Ounce of Cloyes, Mace, Ginger, and 
Cinnamon beaten and ſifted ; put in three Pounds of fine Sugar 
beaten and ſifted, a Pound of Citron, and half a Pound of candy'd 
Orange and Lemon flic'd ; put in three Pounds of Carraway 
Comſits, and ſome Orange-flower Water: then work this up with 
a Quart of good Ale-Yeaſt ftrain'd, and ſome warm Milk; work 
it up pretty light; put in the Whites of cight Eggs whipt up 
very well; ſet it in a working warm Place to riſe, and butter 
your Bottom Paper and your Hoop very well, and put it in; 
fill not your Hoop too full for fear it riſe over, and bake it in a 
fine moderate Oven; take Care of burning: When it is bak'd, 
take off the Hoop, 224 ice the Sides up to the Top; juſt harden 
it in the Oven; then take it out, and waſh the Top over with the 
Yolk of an Egg, and ftrew oyer as many Carraway Comfits as 
will lie on. 


Fine Portugal Cax RS, or the Beſt Heart CAR Es. 
TP AXE to one Pound of fine Flower dry'd, one Pound of 
double refin'd Sugar beaten and ſifted, one Pound of fivect 
Butter, and one Pound of Currants, well waſh'd, pick d and 
rubb'd ; the Whites of five Eggs whipt up well, a little beaten 
Cloves, Mace and Nutmeg, and a little Ginger ; work this yery 
well together, firſt working your Butter and Flower well, and 
then the Eggs and Currants laſt ; work it mighty well; butter 
your Heart-pans, and fill them Half full, and bake them in a 


gentle Oyen, not too much ; when Jabs ice them with thick 
Butter and Sugar, and juſt harden it. 
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Another Way is 


TO uſe the very ſame Ingredients, but. no Fruit; put in a 
little Orange Water, and half a Pound of Almond-paſte, and 
ſome Citron minc'd, and bake them, and ice them as before- 
mention d. n 


Fine Shrewsbury Caxzs. 


TEE beſt Way is to work up a Batch together; To ten Pounds 

of pure fine Flower well dry'd, take four Pounds of fine 
Sugar, beaten and ſifted, four Pounds of good Butter, a quarter 
of a Pound of Orange-flower, or Roſe Water, half a Pint of 


Cream; work it all well together with the Volks of thirty-two 


Eggs, only the Yolks, no Whites: You may put in a guarter of 
an Ounce of Carraway Secds, and butter round Tin-pans, or 
Heart-pans ; put them in, not filling them too full, and bake 
them in a moderate Oven. | 


Fine London CAR Es. 


O four Pounds of fine Flower dry'd, take a Pound of ſweet 
Butter, and a Pound of fine Sugar, ſome Ginger, Cloves, 
Mace, and Cinnamon; put in half a Pound of Almond-paſte, or 
as many Jordan Almonds finely beaten ; put in a quarter of a 
Pound of Citron, Lemon, and Orange candy'd ; work it up with 
a little Cream; put in the Whites of ſix or cight Eggs. whipt up 
thoroughly, and work it all well together ; and you. may butter 
2 -pan, and put ſome in, and mark it into Quarters, as you 
think fit; or you may bake it in Petit-Pans, or what you pleaſe ; 
when bak d, ice it with thick Butter and fine Sugar, and uſt 
harden it in the Oven. | | N 


Fine 
* x 
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Fine Savoy Bis KE rs. 
T* K E twenty-four Eggs, whisk the Whites up to Snow; 
then put the Volks, and whisk them; put in two Pounds of 
double refin'd Sugar beaten and ſifted, and two Pounds of the 
fineſt Flower dry'd ; beat all very well together, and put in a 
little Musk and Amber prepar'd, and put in ſome Gratings of 
Lemon Peel; butter a white Paper, and lay it on with a Spoon 
in Rows, or lay ſome in round Drops, and lay them on Plates, 
and bake them; they will be ſoon ready. 


For Carraway Buns. 


| T O three Pounds of fine Flower dry'd, take three quarters of 

a Pound of good Butter, a quarter of a Pound of fine Sugar ; 
put in ſome Ginger, Cloyes and Mace; take half a Pound of Car- 
raway Comfits ; mix moſt of them in; mix it up with a little Ale- 
Yeaſt ftrain'd, and a little Milk; work them up pretty light, and 
ſet them in a warm Place, and let them riſe; then work them, 
and cut them in Lengths of about four Inches long and two Inches 
broad, and an Inch thick, and bake them on an Iron Plate, lay- 
ing them cloſe together, and ſtrew the reſt of the Carraway Com- 
fits all over them: They will be bak'd in little more than a 
quarter of an Hour. 


To make good WI Gs. 


T0 four Pounds of fine Flower, take one Pound of good 
Butter, half a Pound of fine Sugar, a Handful of Carraway 
Comfits or Seeds, and a little Roſe Water ; work it up with a 
Pint of good Ale-Veaſt ftrain'd, and as much Milk as will wet 
them warm'd ; put in ſome Ginger, and work them up light, 
Z 2 and 
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and ſet them in a warm Place to riſe : Make them in Bigneſs as 
you think fit, and bake them on Iron Plates in a quick Oven; 
they will be done in half a quarter of an Hour. 


To * Buns. i 


T? ſix Pounds of fine Flower, take two Pounds of good 

Butter, three Quarters of a Pound of fine Sugar ; put in 
ſome Ginger, and a little Cloyes and Mace; put in the Volks of 
four Eggs, and work it up lightly with warm Milk, and more 
than a Pint of Ale-Yeaſt ſtrain'd ; put in a little grated Lemon 
Peel; work it up lightly, and ſet it warm to riſe, and make it 


into Buns, and bake them on Iron Plates in a quick Oven; they 
will ſoon be enough. 


Another Way is, 


TAKE the ſame Quantity of Flower, a Pound and a half of 
Butter, and half a Pound of fine ſweet Montego, that is Hog's 
Lard, the ſame Sugar and Spice, and put in four Eggs, Yolks 
and Whites and all ; [ET e ee 
in Buns on Iron Plates | 


To make WAPERS RA the beſt Way. 


"TAKE a Pint of good Cream, and thicken it with fine 

Flower dry'd, as thick as Pancake Stuff; put in ſome Nut- 
meg and beaten Cinnamon, and a Gill of Sack ; ftir it well, and 
ſet it by the Fire to riſe, and then bake them off quick in your 
Moulds; ſometimes butter your Moulds, and roll them off quick, 
and keep them dry for Uſe. 


For 
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For Icing fine Cars. 


TAKE the Whites of eight or rine Eggs and beat them up 

into Snow; put to them a little Orange-flower or Roſe 
Water; put to them double refin'd Sugar, and beat it mighty 
well together till it come glutinous and thick ; if you pleaſe, you 
may put in a little Musk and Amber prepar'd : and when your 
Cakes are bak'd, lay your Icing oyer thick with a thin Knife, 
and juſt harden it in the Oven; you may put oyer Citron, or 


what you pleaſe. 
To make Cx AcxNELS. 


O two Pounds of fine Flower dry'd, take half a Pound of 

fine Sugar ſiſted, half a Pound of Butter, and the Volks of 
four Eggs, a little Orange-flower Water, a little Nutmeg and 
Ginger, and a few Carraway Seeds, and work it up ſtiff, and fo 
roll it out thin, and make them as broad as the Palm of your 
Hand, jag'd round : You ſhould haye a Tin Mould on purpoſe 
to cut them all of a Size: Bake them on Tin or Iron Plates, the 
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To make Jellies Blemanges, Leeches, 


and Creams. 


4 
For HAxTs-HORN JELLY. 


AKE a Pound of the beſt Hart's-horn, and put to it a 
quarter of a Pound of pure raſp'd Iyory ; or you may do it 
without, only with Hart's-horn + Put it into a clean Pot, with a 
Gallon of fair Water; ſet it over a gentle Charcoal Fire, and 
boil it ſoftly till it will jelly; which you may know by 
taking a little out to cool; when it will jelly, ſtrain it out, and 
let it ſtand till cold; then take the Juice of twelve god Lemons; 
take your Jelly, and- put it in a broad Stew-panj leaving the 
Bottom; put in a Blade of Mace, and a Race of Ginger ſplit, and 
ſtrain in your Juice of Lemons; put in as much double refin'd 
Sugar as you think will ſweeten it, but not too ſweet ; put in 
three or four Slices of Lemon, and half a Pint of Rheniſh Winez 
then take the Whites of twenty-four Eggs, and whip them in- 
to Snow 3 and when very well whipt, mingle them with your 
Jelly, mixing it all very well together; ſet it over the Fire, 
and ſometimes ſtir it, and mix the Eggs ſtill amongſt it; 
let it have three or four Boils up; take it off, and put in a Bit 
of Roch-Allum as big as a Hazel-Nut, and let it ſtand and 
cool a little ; then have your Bag in Readineſs ; firſt put in the 
Curd of the Eggs, and then ſome Jelly, and let it run gently into 
your Glaſſes, or what you pleaſe; you may perfume it with a 
little Musk and Amber prepar'd, and make it of ſeveral Colours; 


2 you- will find Directions hereafter. 


For 
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For JSII I with Fleſh. 


Pax four large white Calves Feet well cleans'd, and not 
too much boil'd; ſplit them, and take out the Fat, and 
Black, and boil them n a Gallon or five Quarts of fair 
Water, and put in a quarter of a Pound of Hart's-horn Let it 
© boil gently over a Charcoal Fire till it will jelly pretty ftrong, 
and then ftrain it out, and ſet it by till cold : You may likewiſe 
put a young Cock Chicken in, and boil it with it, breaking the 
Bones ; then when your Jelly is cold, pare off the Top for fear 
of Fat, and leave the Bottom, which will be thick; put it in a 
broad Steu- pan, with the ſame Ingredients as before, only, if 
vou pleaſe, put in r fe Coriander Seeds, and two or three Musk 
Comfits; put in your Eggs as before, and let it boil up, beat- 
ing in your Eggs: put in a Bit of Roch-Allum ; let it cool a 
Joe, an! chan cup is not too faſt. 


For Brexanct of Jelly. 


AKE a Pint of the worlt of your Jelly that is, not the 
' fineſt or cleareſt of it, and put to it half a Pound of Jordan 
Almond beaten very fine; put in a little Orange- flower Water, 
and 4 Musk Comfit : tab & ver the Fire, and ftir it well to 
keep it from burning, and put in a little Ifing-glaſs diffoly'd, and 
2 little more Sugar, if not ſweet enough; ſtrain this through a 
fine ſtrong Strainer, and force as much of the Almonds through 
as you can; ſo fill your Glaſſes with it, and colour it with 
Colours as is hereaſter directed. 
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For BuEMANGE of Capons, 


AKE a Pint and half of Cream, or good Milk; put to it 

three Ounces of Iſing-glaſs diffoly'd ; put in a Blade of 
Mace, and boil it together; then take the White, or brawny 
Part of a Capon, after roaſted, and mince it, and beat it well 
in a Mortar; put it to your Cream, with a quarter of a Pound of 
Almonds finely beaten; ſeaſon it with fine Sugar, and Orange- 
flower Water, and Musk Comfits; mingle all well together 
over the Fire, and then ſtrain and force it through a ftrong fine 
Strainer ; ſo fill your Glaſſes : or caſt it in Moulds, or Eſcollop- 
Shells, it anoicing them with Oi of Sweet Almonds 


For BuzMANGE of Rice, 


FIRST make your Stock with Cream, or Milk, and Iſing- 
| glaſs as before ; add to it a quarter of a Pound of Almonds 
beaten fine, and a quarter of a Pound of Rice Flower, the fineſt 
you can get; boil this up together, ſtirring it well for fear of 
Burning: Seaſon it with fine Sugar, and Orange-flower or Roſe 
Water, and two or three Musk Comfits; when it has boil'd up, 
ftrain it and force it through a Strainer, and caſt it in Moulds, or 
put it in deep n and cut it out * or what Form 
you pleaſe. 


Another Way is, 


TO make it with Jelly, and boil your Rice and put in, and 
ſeaſon it as before; put in a little Iſing-glaſs diſſolved, and no 
Almonds ; boil it up, and ftrain it, and force it through, and 
caſt it in Moulds or Plates, and colour ſome. 


For 
t 
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For Buzwmance of Cream. 


AK E a Quart of good Cream, and three Ounces of Ifing- 
- glaſs diſſolv'd, and half a Pound of Almonds finely beaten; 
put in a Blade of Mace, and a Stick of Cinnamon, and boil it up 
gently, keeping of it ſtirring till it boils up, and then let it cool 
a little; then ſeaſon-it with fine Sugar, Orange-flower or Roſe 
Water; put in two or three Musk Comfits, and then ſtrain it, 
and force it through your Strainer, and put it in Glaſſes, or 
Moulds, or Eſcollop Shells; waſh over with Oil of Sweet 
Almonds, to make them caft, and colour ſome as you think fit. 


To Make LEER. 


FAKE to two Quarts of Cream, or good Milk, fix Ounces of 
Iſing-glaſs diſſolv'd, that is, break it ſmall, and put it in 
warm Water oyer Night, and it will be diffoly'd by Morning ; 
boil your Cream and Iſing-glaſs together, and put in a Blade or 
two of Mace, and a Stick of Cinnamon; boil it up, and ſeaſon 
it with fine Sugar, and Orange-flower Water, and ſome Musk 
Comfits, if you pleaſe; this is the Plain, or the Stock of Leech: 

You muſt make ſome with Almonds, to a Pint half a Pound 


ol 
Lu 
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Another Way is, 


WITH Walnuts, Filbeards, or Hazel-nuts; which muſt be 
beat very fine, as you do your Almonds, and ſo boil'd up with 
your Cream, and ſeaſon' d as before, and ſtrain d, and forc'd 
through a Strainer, and ſome colour d. 


i For Corouxs for Jellies, Blemanges, Lecches, | 
or Creams. 9 5 


JP 4X E Saffron, and dry it, and rub it to * put it 

in a fine Rag, and colour Yellow with that; take Cochineel, 
and dry it, and bruiſe it to a Powder, and put it in a fine Rag, 
and colour it with that Red, or take a Piece of Turnſoil, (which 
is a Piece of Linen that comes from the Indies) it will give it a 
good Red; or the Juice of Beet Roots bak'd in Wine, will give 
4 good Red; Green Colour with the Juice of Spinach; you may 
colour Purple with the Sirrup of Violets ; Red with the Sirrup of 
dove Gilly-flowers, and Yellow with Sirrup of Cowſlips.; and 
Cochineel will colour Leech or Blemange Purple; Turnſoil or 
Beet Roots Red : 'This colours Creams likewiſe. 


For Rignanp JET TI, or LEEcn. 


OR this your Jelly muſt be very ſtiff: Take a deep bot» 
tom'd Diſh, and juſt touch it over with Oil of ſweet Al- 


F 


monds ; then run your firſt Row Red, thicker than a Crown 
Piece: Let it be cold and ſtiff; then cover it with a Row of 
Clear; when that is cold, with a Row of Yellow; then Red; 
then Yellow; then Clear; and then Red on the Outſide; and 

the 
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the like with Blemange or Leech; but there you muſt uſe White 
and Green, and lay it in Rows, as your Fancy leads you: 
Checker d Jelly or Leech is almoſt the fame, but laid another 
Way, as is cxemplify'd over Leaf. 


The PATTERN. 


| At fit! wry Fr j! FT m TIT i 


To make Checker d I SILIT, or Lye cu. 


YouR Jelly or Leech muſt be very ſtrong for this; and you 
muſt haye two Pans made for it of 'Tin or Pewter about 


ſix or eight Iaches ſquare, and about two Inches high, made a. 


very little ſhelving, { as they may caſt ; juſt rub your Pans on 
the Inſide with a little Oil of ſweet Almonds, not ſo much as 
to have it run about: Firſt run a Row of Red, as for 

Ribband Jeſiy, into one of your Pans, about the Thick- | 
neſs. as in the Margin; and then a Row of Clear; then Ke 
a Row of Purple; and then a Row of Yellow ; and let it 

ſtand till very cold and ſtiff; then caſt it out of your Pan; then 
have a Row of Leech or Blemange in the Bottom of your Pan, 
half fo thick as the other; then, with a fine large thin Knife, 
cut your Jelly into Slices, exactly the Thickneſs of one of the 
Rows, and as true as you can; you may dip your Knife in 
warm Water: Then ſet your Pan ſtooping, and lay in one Piece 
Edge-ways to the Side; then have a little clear Jelly, a little 
warm, and with a lick-Bruſh juſt ſtroke it over; and lay an. 


9a 2 2 | other. 
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other Slice Counter- ways, that is, the Yellow to the Red; and 
the next the Red to the Yellow, and fo on till your Pan is full; 
and then run oyer a Row of Leech or Blemange, as at the Bot- 
tom; then caſt it out of your: Pan, and cut it End-ways, and it 
will be checker'd as the Pattern ſhews: Then lay your Slices 
oyer one another revers d, as the Figure directs. 


OO rr uti 


CREAMS. 
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CREAM 


ALMON D CREAM. 


TAKE a Quart of good Cream, and boil it gently up with 

half a Pound of Jordan Almonds finely beat; put in a 
Blade of Mace, and a Stick of Cinnamon ; ſeaſon it with double 
refin'd Sugar, and a little Orange-flower or Roſe Water; you 


may, if you pleaſe, put in two or three Musk Comfits, or not N 


when it has boil'd, thicken it with the Volks of four Eggs beaten, 
up in a little Cream, and draw it up gently over the Fire; then 
ſtrain and force it through your Strainer, and put it in China 
Baſons, or Glaſſes, and colour it, if you pleaſe, with Sirrups. 


Another Way is, 


T O boil up your Cream and Almonds as before, and ſeaſon 
the ſame Way; and when boil'd, thicken it with a quarter of a 
Pound of Savoy Bisket beat, dry'd, and ſifted, and forc'd, and 
ſtrain'd, as is before-mention'd, and put it in Baſons. 


For Al MOND Burr ER. 


AK E half a Pound of Jordan Almonds, beat them very 
"> fine,” and feaſon them with Orange- flower or Roſe Water, 
and double refinꝭd Sugar; you may, if you pleaſe, put in one 
Spoonful of Sack: Then beat it up with a Pound of new churn'd 
Butter till it is all well mix'd, and diſh it on China Saucers, pil'd 
up with a Spoon, and ſet it in a cool Place: You may make 
Butter with Piſtachoes the ſame Way; which makes a fine 
Colour. 
For 


* 
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For PisTracnuot CAEBA M. 


T0 a Quart of good Cream, take three quarters of a Pound of 
Piſtachoe-Nut Kernels blanch'd: Beat half a Pound yery 
fine, and boil up in your Cream, and ſeaſon it with fine Sugar, 
and Orange-flower Water; grate in a little Lemon Peel, and 
thicken it. with two or three Velks of Eggs, or ſome Naples, or 
Savoy Biskets dry'd, beat, ſifted, and ftrain'd, and force it 
through your Strainer, and diſh it in Baſons of China-ware. 


FB For Plain Cxt am. 


T* K E a Quart of good Cream, boil it up, and put in a 

Blade of Mace, and a Stick of Cinnamon ; ſeaſon it with 
fine Sugar, and Orange-flower Water ; beat up the Yolks of 
ſix or ſeven Eggs in a little Cream, and draw your Cream up 
thick with it; you may grate in a little Lemon Peel, and put in 
two or three Musk Comfits, if you pleaſe, and. diſh, it as you 
pleaſe : With this you may cream Tarts. 


For CHocorarte CREAM. 


e a Quart of good Cream, take half a Pound of Chocolate 
grated, dry d, beaten, and ſiſted: Boil this gently up in 
your Cream; put in a Blade of Mace, and ſeaſon it with fine 
Sugar, and Orange- flower or Roſe Water; draw it up very well, 
and it will thicken ; or you may draw it up with two or three 
Yolks of Eggs, which will hold it better together ; put in two : 
OT Os if you pleaſe, and put it in Baſons or 
= . 


For 
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For Sacor CREAM. 


TXXE to a Quart of good Cream three Ounces of Sagoe, 

and boil it gently together till the Sagoe melts and jellys; 
ſeaſon it with fine Sugar, a Blade of Mace, and a Stick of Cin- 
namon; put in ſome Orange-flower or Roſe Water, and diſh it 
in Baſons or Glaſſes, as you ſnall think fit. 


) .  Avother Way 5s, 


To boil three Ounces of Sagoe in fair Water till it jellys and 
turns tranſparent ; boil a Quart of Cream, and ſeaſon it as be- 
fore; draw it up with the Volks of three Eggs beat up in a. 
little Cream; then put in your Sagoe, and grate in a little Lemon 
peel, ald draw it up, and put it in Baſons or Glaſſes. 


For BARARAILEY CREAM. 


ARE the fineſt Pearl Barley, and boil it very well in fair 
Water till it is very tender; then ſtrain it out, and to a. 
Quart of Cream put almoſt a Pint of your Barley, and boil it up” 
together; put in a Blade of Mace, and ſeaſon it with Sugar, and 
Orange - flower; and, if it be not thick enough, draw it up with 
the Volks of two or three Eggs, and a little Cream, and put it 
in Baſons or Glaſſes. 


Zo malle anot ber Sort. 


TAKE the Water you ſtrain from the Barley, which: will be 
pretty thiek ; and to a Pint of that, take a Pint of Cream; put in 
a Blade of Mace, and boil it up together, and thicken it with a 
quarter of a Pound of Savoy Biskets dry'd,. beaten, and ſiſted; 


8 * 
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and put it in Baſons or Glaſſes, or what your Fancy leads you 
to, but grate in a little Lemon Peel. 


For Rics CREAM. 


. AKE a quarter of a Pound of Rice, and boil it very teader 
n fair Water; then ftrain it; and when cold, beat it well 
ina ] then put to it a Quart or better of Cream, and ſo boil 
it gently up with a Stick of Cinnamon, and a Blade of Mace ; 
ſeaſon it with a little Salt, fine Sugar, and Orange-flower Water, 
or Roſe-water, and grate into it ſome candy'd Citron, candy'd 
Lemon, and Orange; diſh it in Baſons, or what you pleaſe. 


for RATATIACABA . A 
T. AKE half a Pint of the Kernels of Apricot-ſtones, or of 
Damaſcen-ſtones: You muſt blanch them as you do Almonds, 
and beat them in a Mortar very fine, and boil them up with a 
Quart of Cream; put in a Blade of Mace, and a Stick of Cinna- 
mon; when boil'd up, ſtrain it, and force it through your 
Strainer ; ſeaſon with fine Sugar, and-Orange-flower Water, and 
a Musk Comfit or two; then draw it-up with the Yolks of three 
Eggs, and diſh it in Baſons or Glaſſes. 


Another Way is, 


WHEN you can get no Kernels, take ſeyen or cight Lawrel 
Leaves, and bruiſe them a little; ſteep them in the Cream two 
or three Hours, and then boil them up with the Cream; ſeaſon 
them with fine Sugar, Orange-flower Water, and Musk Comfits ; 
ſtrain it, and draw it up with the Yolks of three or four Eggs 
or thicken it with Savoy Biskets: Diſh as you pleaſe. 


For 


2 
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For LEMON Caran 


T* AKE the Lemon Peel of two or three Lemans, and bruiſe 
it, and ſtcep'it all Night in Cream or Milk: Boil it, in the 
Morning, and turn it with the Juice of Lemons; put. in a little 
Orange-flower Water, and. a little Sack, and ſweeten it with 
fine Sugar, and a Musk Comfit or two, "ad put it in Glaſſes; 
You. may colour ſome of this 25 N *, ay ep be L 
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TO beat the Curd . Ay with a little boil'd Lemon 
Peel, il it up in a Quart of Cream, and draw it up toge- 
icken it with ſome” Savoy Bisket, not too much: 
1 1 TOS 
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a For Lemon CREAM with Cara, ROD 5 


- FS. Oe 


voy Avuoutt If 29 / A 

ARE the peel of a. Lemon pared off very, 14 and boil it 

in two or three Waters till it is tender ; then beat it in a 
Mortar; then boil it up in a Quart of . with a Blade of 
Mace; then ſtrain it out, and thicken. it with the Volks of four 
Ton and a little Cream beat together: Seaſon with fine Sugar, 
and Orange- flower Water, and a Musk Coniſit or tuo; if you 
pleaſe, grate in ſomie ane that is ee 
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For LEMON Cvuxy, or Cuxks E. 


WI 10 2 


TAKE a Quart of Cream, or or good Milk; chip two ot three 
Lemons into it, and let it ſtand all Xi ight, and boil it ip 


the Morning, and take out the Chips, and turn it with the Juice 
of Lemons, and a little Sack ; then ftrain out the Curd, and beat 
it well, in a Mortar, and ſcafon it with fine Sugar, and Orange- 
flower Water, or Roſe- water; yo may perfume it if you 
pleaſe: Work it well together, and put it in little Straw Baskets 
made round, about an Inch high, and three over; let them drain 
two or chree ene and diſh them on China "I 


E Racnenny Cura un. o 


TAKE half a Pound of vreſerv's abends e 

them, and boil them gently up in a Quart of Cream; put 
in a Blade of Mace; ſeaſon them with fine Sugar, dage- 
flower or Roſe- water; ſtrain it, and force it through your 
Strainer, and then draw it up with the Yolks of three Eggs, 
and put it in Baſons or Glaſſes. 


© Another Way * 


WHEN the ee are hos. bruiſe a Quart, and boil 
them up in a Quart of Cream; ſeaſon them as before, and 
ſtrain and force them through a Strainer; keep out the Seeds, 
and then draw them up with three Yolks of Eggs, and diſh them 
as you pleaſe: You may uſe Mulberries, Strawberries or Damſons 
the lame Way. 


For 
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For Covsrir CBA. 


Tart the Cowlips 4 they are green, and in Bloſſom, 
and bruiſe them in a Mortar; and to a good Handful or 
two ſo done, put a Quart of Cream, and boil it up gently with 
them; put in a Blade of Mace; ſeaſon with fine Sugar and 
Orange-flower Water; ſtrain it, and draw it up with the Volks 
of two or three Eggs, and clip off the Tops of a Handful of the 
Flowers, and draw up with it, and diſh it as you pleaſe. 


Another Way is, 


TAKE. two Ounces of Syrup of Cowſlips, and boil up in 
your Cream, and ſeaſon it as before ; thicken it with the Yolks 
of three or four Eggs, and put in two Ounces of candy'd Cow- 
flips, when you draw it up; diſh it in Baſons and Glaſſes, and 
ſtrew over ſome candy'd Cowſlips. 


For Ci ore Sant 


E— 1—0 

over a gentle Fire; then ſet it in a Couple of broad Earthen 
Pans, as you do Milk for Cream; or boil two-Quarts of Cream, 
and ſet it in the ſame manner: Let it ſtand all Night, and a 
little before you uſe it, ſcum it off nicely with a Fleet Scum- 
ming - diſh, and put it in Rows on China Plates, with fine Sugar 
und Orange- flower Water detween; and juſt as you ſerve it, 
ſprinkle oyer a little Sack and fine Sugar, | 


Bb 2 
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| | (1-341 LY 0 \ 
How to Preſerve F _ off Tarts. 


Ant. to Clarify SUGAR. 


FF nod do it well, take the beſt double refin's * and 

take a ConfeRioner's Copper Pan; put in a Pint of fair Water, 
and to that Quantity about fix Pounds of Sugar; boil it up gently 
oyer a Charcoal Fire, and ſcum it well ; and when it comes to a 
moderate Syrup, ſtrain it out for Uſe. 


To do ABRICOTS. - 


- YOU may do them green at firſt coming, ailing and rub- 
bing them clean; firſt coddle them, but very gently, in fair 
Water and a little Sugar, take Care they do not too faſt; when 
they are juſt coming tender, put in a little Crab Verjuice, and 
take them off, and cover them cloſe, aid they will be green to 
the Stone; then take them out on the Back of a Sieye, and let 
them drain a little, and then gently ſimmer them up with ſome 
clarify'd Sugar; then put them in py aid bover: * 1 
and keep chem 11 all che * | 5 


— Way i 1. 


WHEN they come to be large, pare them, and ſtone them, 
and ſtove them up in clarify'd Sugar, ſcumming them till they 


come clear; then when cold, put them in — and * 
them for Uſe. 


For 
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For Damsons, Bur LAck, and other Płruu gs. 


AK E your Damſons, and put them in a Pan, that is, a 

Preſerving- pan; and put to them a little fair Water, and a 
good deal of fine Sugar, to a Pound of Fruit, a Pound of Sugar, 
and fo let them ſimmer over a gentle Fire till they are Sugar 
Syrups, but keep them-ſcumming very well; when cold, put 
them in Gally-pots or Glaſſes, and tie them cloſe with a Bladder 
to keep them from the Air; for when you open a Pot, or a 
Glaſs, they muſt be ſpent: You may bake them in a gentle Oyen, 
and ſcum them well when they come out, and they will ſerve 
for the firſt ſpending in the Winter. 


To do PeAR-PruMBs, or DAMSONS, or other large PLUMBS,, 


WHITE Pear-Plumbs, you may do with the Skins on, 
or pare them, and only firſt juſt ſcald them in fair Water 
and Sugar, not to break, and put a little Crab Verjuice to 
green them, and then put them in clarify'd' Sugar, and fimmer 
them up gently, and ſo Glaſs them: Other large Plumbs =P 
the fame RW and Grapes likewiſe. - 7 


ans 0 
a#% + 


To Pickle Quinces. 


T* the faireſt Quinces, but not too ripe; rub them with 
a clean Cloth, and put them into a new Barrel, that is well 
ſcalded and ſweet ; then take the Refuſe, or ordinary Quinces, 
and cut them in tho and boil them in fair Water and a pretty 
deal of Salt; boil them down to Pommice, and then ſtrain them, 
and fo put in the Pickle hot into the Barrel to the Quinces, and 
ſtop them down very cloſe; and after cold keep them cloſe 
ſtopp'd, and take them out as you uſe them; boil them in a 


_ 4 1 
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good deal of freſh Water; keep the reſt cloſe ſtopp'd, and they'll 
keep all the Year. | | | 


For Cuxr ants, or CHERRIES. 


| PIC your Currants, and ſtone them; and to a Pound of 


Currants take two Pounds of ſine Sugar, and ſo ſtove them 
up in a Copper- pan, keeping them clean ſcumming, and fo let 
them ſtove till they come to a Syrup; when cold, you may glaſs 
them, and keep them for Uſe. Rasberries may be done as 
Cherries or Currants. 


For Ox ANG Es, or LEmoNs. 


JT ALE your Oranges, or Lemons, and pare them yery thin 

and narrow: You may do ſome whole, and cut fome in 
Halves the round Way ; if you do them whole, cut a Hole 
in the Top, and take out all the Pulp; lay them in Water 
twelve Hours; then boil them in a Kettle very gently till a little 
tender; then take them out, and drain them on a Cloth; then 
put them in a Copper-pan, and boil them up in clarify'd Sugar 
till they are clear, and ſo put them in Jars, coyer'd with the 
clarify'd Sugar, and take them out as you want them; and you 
may candy ſome of them at any time: You may likewiſe do 


them with the Peel on, in Quarters, or Halves, or Rings; but 


the Peels muſt lie longer in Water before you do them: The 
Chips are done the fame Way. 


To 
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To Preſerve Ciraurs, or Cirxons. 


IRST ſcrape off the outer Rind ; then cut the Citrons in 
4 Quarters; take out all the Meat, and fome of the White; 
then ſcowre them very clean with Salt and Water; then let them 
lie a Day and a Night in fair Water; then put them into a 
Kettle of fair Water; ſet them on the Fire, and keep them 
under Water, letting them boil till tender; then take them up, 
and lay them in a clean dry Cloth; then make as much Syrup 
as will well cover them: When the Syrup is well boil'd and 
ſcum'd, pour it over them, and cover them cloſe ; let them ſtand 
all Night ; the. next Day heat the Syrup again, and pour it on 
them; do this every other Day, till the Citron looks very clear: 
You may keep it in the Syrup, and cut it in Slices as you uſe it ; 
but if you would have it in Jelly, take it out of the Syrup, and 
make fome Pippen Jelly, and put it into that in thin Slices, and 
glaſs it up. 


For Quincess. 


AKE fair Quinces, pare them, quarter them, core them, 
1 and boil them up with fine Sugar, ſcuming them very well 
till they come clear, and then put them in Gally- pots or Glaſſes, 
and cover them with Syrup, and preferye them for Uſe. | 


Another Way is, 


. TO ſtove them down in your Syrup, and then bruiſe them 
with the Syrup, and ftrain and force them through your Strainer ; 
and then boil them up with a little more Syrup or clarify'd 
Sugar till thick, and. put it in broad Pots or Glaſſes, as Mar- 
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For Goos EBtrRIES in Glaſs Bottles, to keep 
all the Tar. 


| 2 A154 
TAN them, and put them in Bottles, and coyer them down 
| cloſe, and cork them; then boil them in the Bottles, or 
put them in a gentle Oven: you may put in a little Sugar if 
you pleaſe; they muſt be but juſt harden'd; then keep them 
cloſe, and they will keep all the Year: You muſt take Care to 
| haye them large, and full green, not too ripe. 


How 10 Pot Fee FIS H, an 


Firſt, with VENISOx, either Red or Fallow. 


AKE. your Veniſon, and bone it; skin it, and take out 
the Sinews and Strings; then cut it into Pieces as broad as 
both your Hands; the Sides do by themſelves, and the Haunches 
by themſelves: You ſhonld have Pots for this Way narrower 
in the Bottom than the Top: Your Seaſoning muſt be made of 
all Sorts of Spice, as Pepper, Cloves, Mace, Ginger, Nutmeg, 
and Cinnamon, well beaten and ſifted, and mingled with a Pro- 
portion of Salt, not to overcome the. Spice; but Pepper muſt be 
the main, as much of that as all the reſt of the Spice, and as 
much Salt as the Whole; ſtrew ſome in the Bottom of your Pot, 
and ſeaſon your Veniſon as much as will ſtick upon it; pf it 
in the Pots, ſome Fat, ſome Lean; the Fat SY 
your Pots very full, and lay over ſuis Beef Cauls, or Slices 17 
duet: Cover every Pot with a Piece of coarſe Paſte, and bake it 
very tender; then take off the Cruſt, and the Fat; lay a round 
Trencher 


1 
8 v 
C'S 


Tie Complete 'Pn acticar Coon, 193 
Trencher on the Top, and put out all the Gravy; then lay a 
Cloth over the Trencher, and put on a great Weight, and ſo 
preſs it cloſe, and ſqueeze out all the Gravy, and fill it up with 
elariſy'& Butter in the fame Pot: A Buck will make eight Pots, 
a Stag twelye or more; You ſhould mark your Pots in which 
you put the beſt; and when cold, write on a Paper and lay 
over, and tye them down cloſe with en over them, and they 
will keep the Year wound 1 52 


| 1977 7 þ 
K "Another Way in, 


TO cut your Veniſon into Pieces as before, and ſeaſon it the 
ſame Way ; bake it in large Pots, and coyer it as before, and 
bake it very tender ; arid then take it out Piece by Piece, and 
drain it on a Sieve; and then put it into little glaſed Pots, round 
or .oval,, and place it in Rows Fat and Lean, putting in little 
Bits to fill the Chinks ; preſs it down well, and leave Room on 
the Top for. an Inch of clan d Butter: Write on them, and 
tye chem h m ou pour: Us | 


Another Way is, 


TO take the lean Part of your Haunches, and cut it in Pieces 
as before, and ſeaſon it well; put it in ſuch Pots as are wider 
at Top than the Bottom ; lay in a Piece in the Bottom, and then 
lay two or three Sheets of Bacon half an Inch thick; then a 
Row of Veniſon, and then Bacon; then Veniſon, till your Pot 
is full: Cover it as is beforeimention'I; bake it tender; pour 
out the Gravy and Fat, and preſs it in the ſame Pot, and not 
take it out, and fill it up with clarify d Butter, and ſo keep it: 
This is Veniſon barded. 


_—_ To 
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To Pot and Lard VENIsoWw. 

| 10 N 11 10 

T AKE lean Veniſon, and cut it into pieces as before, aid 
lard it with a Dobing- pin, with groſs Lard as big as ones 
Finger, pretty thick; ſeaſon it well, lay it into your Pot or 
Pots, and bake it tender, covering it with Fat, and coarſe Paſte * 
When bak d, take it out Piece by Piece, and drain it, and put it 
then in n glaſed Pots, as you pleaſe ; preſs it well in 


your Pots, and fill it up with clarify'd Butter; mark it and Paper 
it cloſe, and keep it for. Uſe. | | * 


7 


« Sed z: VE ct! 
Auosber Way i, | : 


$43 4197 70 Ard 


T 0 wake the lean Veniſon, ſtring it well, minee it ſmall, 
and then beat it very well in a Mortar; then take as much lard- 
ing Bacon as there is Meat ; cut it in Dice, and feaſon and work 
it all well together with Hs Hands; work it int6 a Eump, and 
bake it in a large Pot very tender; chen take it out, and pull it 
in Pieces, and put it into little Pots ; ; ſqueeze it well down, and 
fill it up with clarify'd Butter; paper it, and FRO it. 


For Bree ad eren. 


1 F is all done after the ſame: way as Venifon, _ you muſt 

uſe in the Seaſoning a little ſifted Socho, which will give 
it the Colour of red Deer ; for Veal, you may take a Phillet, 
and take out, the Bone, and skin it, and lard it with, groſs Lard, 
ſcaſon'd with. Pepper, Salt, Cloves, Mace, and: Ginger, ſome 
Thyme and Parfly inns. and bake it very tender; ſeaſon it 
very well, and drain out the Grayy and Fat from it, and put it 


in a Pot as will juſt hold it, and fill it up with clarify'd Butter,, 
and cut it out as you uſe it. 


Fax 
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For Swans, GEESE, Bus rAAps, or Large Fowr. 


TEE beit Way is to bone them, and to turn them the In- 

fide outward, and ſeaſon the Fleſh well; then turn it again 
into the right Shape, and, if you pleaſe, you may lard it quite 
through with groſs Lard well ſcaſon'd : Stitch up the Back, 
and bake them in pretty large Pots very tender, covering them 
with Fat, and coarſe Paſte; then take them out and drain them, 
and put them into fine Oval Pots, and ſqueeze them well in, and 
fill them up with good clarify'd Butter, and fo preſerye them : 
If you do not bone them, you muſt break the Bones yery well, 
and ſeaſon pretty high. 


For Ducks, Tz AE, or Provers, SHRILDRAKES, 
or ſoc like Fowl, and Woopcocks. 


e may bone your Ducks or Teal, and lard them if you 
pleaſe, or you may crack the Bones, or not: Cocks you 
may lard, the worſt, but not erack the Bones; bake them in 
pretty large Pots, ſeaſoning them very well, and cover them 
with Fat, and bake with them a few Bay-leaves, and a Faggot 
of Thyme ; bake them tender, and be ſure they are cover'd with 
Fat; drain them, and put them in (mall Pots, and fill them 
with * d Butter, and ſo keep them ſor Uſe. 
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To Po Purasanrs, andPanraibosy and Hs a T1 
Cocks, either Black, Red, or Game; which are 
all excellent Meat potted. 


ANY of theſe may be boned and larded, fo as you put them 
together, one larded, one plain; if you do not bone them, 

crack the Bones, preſs them flat, and truſs them ſhort to bake ; 

ſcaſon them well with the ſame Seaſoning as is before-mention'd, 
eſpecially your Heath-Cocks ſeaſon well; bake them, and cover 
them over with Fat, and coarſe Paſte; when baked, drain them 
well; put them in Pots; fill them with clarify'd Butter, and 
paper them cloſe, and keep them for Uſe. Ming 4 x 
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For P1GEONS. N 


"JT AXE them, crack the Bones, and truſs them to bake : 

You may lard ſome; and ſome plain; ſeaſon them well and 
bake them; take them. out and drain, them, and put them in 
Fots, and fill them with clarify'd Butter, and you may uſe them. 
nn | 


Another Way bs, 


TO take all the Fleſh from the Bones and Skin, ads put as 
much larding Bacon as Fleſh ; mince it ſmall, ſeaſon it, and beat 
it in a Mortar, and work it into a Ball, and put it in a Pot, and 
bake it; when bak'd, take it out and drain it, and pull it to 
Pieces, and put it in little Pots ; prefs it cloſe, and fill it with 
clarify'd Butter. Zeverets and Rabbets are done the ſame Way. 


For 
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For Small Fow.s, as Snipes, Larks, Buntens, Sparrows, 
and Wheat · ears. 


FIRST draw them, and then turn the Legs back, and put 

them croſ in one another as to roaſt; ſeaſon them, and put 
them in ſhallow Pans, in one or two Rows, ſet with their Rumps 
upright, and as cloſe as you can put them one by another; ſeaſon 
them, and cover them with Butter, that they may be quite 
cover d; put a Paper over them, and bake them; bake with 
them ſome Bay- leaves; when done, take them out, and drain 
them well, and place them in fine Pots with the Rumps upward, 
and fill them up with clarify'd Butter, and paper them up, and 
preſerve them for Uſe. 


For Ntars Toncvts. 


T AKE. your Tongues, after they have lain in Pickle fix or 
ſeven Days, and boil them enough to blanch; then lard 
them through with grofs Lard pretty thick the Nanting Way ; ; P 
ſeaſon your Lard with Pepper, Cloves, Mace, and Ginger; 
trim the Tongues at the Roots, and put them in a Pot; cover 
them with Butter; put in ſome Bay-lcaves; cover the Pot with 
Paſte ; bake them; then drain them, and put them one in a 
Pot, and fall them up with clarify'd Butter, and ſpend them ag 
you think fit. You may do ſmall Tongues the fame Way. 


To Pot Orrxx, Bavpctn, or young BEAR. 


T O any of theſe, after kill'd and dreſs'd, cut all the Fat from 
the Lean, and take out the Strings and Sinews; feaſon it 
very well with the Seaſoning as before-mention'd ; bake it as 
you do Veniſon, till tender; then take it out, and drain it,, and. 
px 
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preſs out all the Gravy ; put it in ſmall Pots, and fill it up with 
clarify'd Butter, and fo keep it for your Uſe: A young Bear is 
certainly as good Meat as the World affords, no Fleſh is ſweeter, 
of a better Reliſh or finer Colour: You muſt take off all the 
Fat, and you may lard it with groſs Lard ſeaſon'd, and ſeaſon 
your Fleſh well; let Pepper be your Predominant ; or mince 
your Fleſh, and cut your Lard in Dice as for Veniſon, or mince 
and beat as much Bacon up as Fleſh, and ſeaſon all pretty high, 
and bake it, and drain it, and preſs it well into ſmall Pots, and 


it is delicate Meat; fill it up with clarify d Butter; ger” it, 
and mark it, and ep. it for Uſe. 


For Potting of Fisn; Aud firſt, Sar uon. 


TAKE your Salmon after clean, ſealded, and chin'd ; cut it 


in Pieces as broad as your Hand; ſeaſon it well with Salt, 
Pepper, Cloves, Mace, and Ginger; lay it in a broad Pan; two 
Rows is enough to bake in one Veſſel: bake it, but not too 
much, and cover it well with Butter ; put in ſome Bay-leaves ; 
when baked, drain it, and put it in Pots, two or three Pieces in 
a Pot, and fl it up with clarify'd Butter. 


Another Way Is, 


IO bake it as before, ſeaſoning it very well; and when 
baked drain it, and take off the Skin, and break it in Pieces, not 
too ſmall, and fill your Pots, and preſs it down cloſe, and fill 
it, when cold, with clarify'd Butter. 


For 


T be Colnplete Pxacticat Coor 199 


For LaAurzzrs, or EELs. 


TARE Lampreys, or large Eels, and fcour them very well 
with Salt; take the Lamprey, open the Belly, take out 
the Guts, then cut it from thence all the way to the Tail, like 
ſpitcocking an Eel, but do it on the Belly Side, not too deep, 
and cut out the Sinew or Pipe that runs all along inſtead of a 
Back- bone; then ſeaſon it very well with Pepper, Salt, Cloves, 
Mace, and Ginger; turn them round, and bake three or four in 
a Pot, and bake with them ſome Bay-leaves, and a large hard 
Onion; and when baked, take them out and drain them, and 
put the obe or two in a Pot, and fill them, up with clarify d 
Butter. | 


For Erb, ivy muſt de open'd the ſame Way, and the Back- 

bone taken out; you muſt ſeaſon them with the ſame Seaſoning, 

but you muſt mingle with it ſome Socho, and Lapis Prunella, 
and bake them as before. 


For Loss r ERS, or CRAYFISH, 


. FIRST boil your Fiſh ; then take off from them the 'Tails 

and Claws as whole as you can; ſeaſon it with Pepper, Salt, 
Nutmeg, Cloyes, and Ginger ; put it in a Pot: you may do fix 
or eight at a time; Ml it over with Butter, and bake it, it is 
enough in half a quarter of an Hour; then take it out, and drain 
it, and put it in little Pots; preſs it clofe, and when cold fill it 
with _yY Butter. 


 Crayfib the fame Way, but nothing of them but the 
Tails 
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To Pot Cuars or Trovrs. 


" CHAR is a Fiſh that is not in all Rivers, and ſo is not a 
common Fiſh, but a moſt delicate Fiſh in its Kind ; they 
are much in Shape like a Trout, but the Skin ſomewhat darker, 
and the Fleſh of a moſt incomparable Red: The Places where 
we have them are in Lancaſhire and Weſtmoreland, in a Meer call'd 
Wender-meer, or Wendover-water, where there is. great Store of 
them. The Way to pot them is, only to draw out. the Gut, 
and ſeaſon them well with Salt, Pepper, Cloyes, Mace, and 
Ginger, and lay them in a broad Pan in two Rows, with ſome 
Bay- leaves with them; cover them with Butter, and then with 
Paper or Paſte, laying ſome Sticks croſs the Top of your Pan, 
and do not bake them too much: Take them out, and drain 
them, and then lay them in other Pots in two Rows, or put them 
in ſquare Tin-pans, made for that Purpoſe, with Covers to them; 
fill them up with clarify'd Butter, and ſo you may ſend them 
where you pleaſe. 


Nets are done the fame Way; but you muſt put among the 


Seaſoning a little Latis Prunella to give them a Colour, and N. 
may paſs for Chars. 


For Virginia Tx Ours. 


PALE the beſt new freſh Herrings, and draw them at the 
Gills, and cleanſe them, and hack them on each Side, and 

lay them in Vinegar balf a Quarter of an Hour ; then take them 
out, and ſeaſon them with Salt, Pepper, Cloves, Mace, and 
Ginger ; put in ſome Lapis Prunella amongſt your Seaſoning, and 
put them in a broad Pot in three or four Rows; coyer them with 
: Butter; 
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Butter; bake them; then drain them, and lay them in other 
ots in Rows, and fill them up with clarify'd Butter, and the 
Bones will be diſſolved, and they will be of a beautiful Red. 


To make HAMS the true Weſtphalia 
Way, and Dutch Beze. 


Firp, to make the PIic RLE. 


T O ſix Gallons of Pump Water take a Peck of white Salt, and 
half a Peck of Bay Salt; take two Pounds of Peter Salt, and 
four Ounces of Salt Peter, and two Pounds of the browneſt Sugar, 
an Ounce of Socho, or two Ounces ty'd up in a Bag, with a 
little Roch Allum beaten; put in half a Pound of Cedar Chips, 
cut very thin: Stir all this together till diſſolved, and the firſt 
time you may put in your Hams without boiling the Pickle ; 
when they are cured, you muſt boil your Pickle, ſcumming it 
well, and if it waſtes, add more Ingredients and more Liquor ; it 
will be good fix times boiling : Then to prepare your Hams, cut 
them from the hind Quarter of a good young Pork, in the true 
Faſhion of Weſtphalia Hams; lay them in Pump Water Twenty- 


four Hours, with ſome Salt, which will fetch out the Blood; 


then put them into the Pickle, and let them lie fourteen or fix- 
teen Days, according as they are in Bigneſs; then take them 
out, and drain them; then dry them with a Spunge or Cloth, 
and then ſmoak them in a Smoaking-houſe or a good Chimney 
with Firr and Firr Sawduſt for ſeven or eight Days: Always 


_ pickle your Hams by themſelves. 
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The ſame Pickle ſerves for Neats Tongues, or ſmall Tongues, 
as Hogs, Veniſon, or Sheeps Tongues: Theſe do likewiſe by 
themſelves; and all muſt be ſoak'd in Water and Salt before 
they go into the Pickle: Large Tongues may lie ten Days, 


and then ſmoak d; ſmall ones time by your Fancy. 


Legs of Mutton cut Ham Faſhion are done the fame Way; and 
Dutch Beef, all in the ſame Pickle: Mutton and Beef may be 
done together; the Pieces of Beef are generally cut in the Inſide 
of the 'Thigh or Buttock, from the ſtrong Sinew of the Ham to 
the Depth of the Buttock : You muſt time this and your Mutton. 
in the Pickle according to the Bigneſs. 


Geeſe and Ducks are incomparable, done in this Pickle: Geeſe 
may lie five or fix Days; Ducks three or four, and Teal two, 
and then ſmoak'd ; and when ſmoak'd, put them in Paper Bags, 
and they will keep three Months very well. This is the true 
Way of preſerying theſe Things. 


To Pickle a CALES HE Ap. 


AKE a Red Calf's Head, with the Skin on, and ſcald off 

the Hair, and then bone it; take off all the Fleſh as well 
as you can in a Piece, and then divide it, and make two Collars 
of it; ſeaſon them well with Pepper, Salt, Cloves, Mace, and 
Ginger: Firſt ſtrew over ſome Sage, Thyme and Parſly minc'd, 
and then ſeaſon them; roll them up, and tye them faſt in two 
Cloths, and either bake or boil them in a ftrong Pickle made 
with white Wine and Vinegar ſeaſon'd high, and a Faggot of 
Sweet-herbs, Onions and Bay-leayes; when tender, tye them 


cloſe ; put them in the Pickle, when cold, as ſoon as you take them 
out of the Cloths. 
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Another Way is, 


T O take the Head, after ſcalded and boned and well cleanſed, 
and ſalt it lightly over for four Hours; then roll it up, and 
bind it in Baſs, and boil it, and put it in Sturgeon Pickle, 


To Pickle MusnROOàus. 


* KE your Muſhrooms, the Buttons clean'd by themſelves, 

cleaning them with a Spunge and a little fine Sand or Salt, 
but too much Salt is apt to make them black ; put them in fair 
Water as faſt as you do them, and thoſe that will noe rub clean, 
pare, and juſt cut off the Bottom of the Root ; the Flaps you may 
peel and do by themſelyes ; waſh them in * or four Waters; 
then have a broad Steu- pan ready boiling ; put in your Buttons, 
and let them boil three Minutes; take them out immediately 
into cold Water and Salt; and when they are cold, lay them in 
a clean Cloth, and cover them with the ſame: 


Then make your Pickle thus, : 


TO a Quart of the beſt white Wine, take a Quart of the beſt 
white Wine-Vinegar; boil it, and ſeaſon it with ſome Salt, but 
not too much ; boil your Spice in it in a Bag, which muſt be 
whole White Pepper, Ginger, and Nutmeg crack'd, and Cloyes 
and Mace whole, and boil in it a Cloye or two of Garlick ; : 
ſtrain it, and ſet it by till cold; then put your Muſhrooms i into 

clear handſome Glaſſes, and fill them up with thig fekle; put 
oyer a little good Oyl; cover them with a Bladder, and then tye 
it, and a Leather oyer that, and they will keep the whole Year 
about; I have kept ſome good two Years. 
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For CucumBtrs, ſmall. 


TAKE your ſmall Cucumbers, and put them in Water an 

Hour; then with a Spunge or Hair Cloth rub off all the 
black Specks; then let them lie in Water and Salt ſix or ſeven 
Days, ſometimes ſhifting them; the ſmalleſt of all need not lie 
o long: Then take them out, and put them in Jars, and lay 
ſome Heads of Dill in here and there between them: 


Then make a Pickle thus ; 


TAKE half White-wine Vinegar, and half the beſt Beer 
Vinegar; boil it with Salt, whole Pepper and Ginger crack'd; 
make it ſtrong of the Spice, and then put it boiling hot into 
your Cucumbers, ſtopping it down cloſe : Do this every other 
Day, and do it three times, ſtill boiling up your Pickle; and if 
they be not very green the third time, boil it up the fourth, 
and put in a Quart of right Crab Verjuice, and put it all in hot; 
ſtop them cloſe, and they will come as green as Graſs. 


For Mt1ons, or large Cucuuskxs, to be done 
Mangoe Faſbion. 


T AK 1 your green Mclons, cut a Piece off at the Top, and 


ſeoop out the Seeds and Pulp; put into each a Spoonful of 


5 track d Muſtard-Seed, and three or four Cloves of Garlick, and 


ſtop up the Hole again with the Piece you cut off; lay theſe in 
a Jar by themſelves, and the ſame Pickle as for Cucumbers, 
only Dill excepted: You muſt pour the Pickle in boiling hot, 
and do it ſeven or eight times, for they are thick rinded, and 
ſtop them down cloſe. 


— 


You 
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on _ 22 do your Cucumbers the fame Way. 


TAK E the faireſt — green Cucumbers, cut off one End, 
and ſcoop all the Seeds out; put in Muſtard-Seed and Garlick, 
and ſtop the Hole; put them in Jars by themſelves, and the 
ſame Pickle and Manner as before do for theſe; put in the 
laſt Heat Crab Verjuice. 


1 


For Cucuus ER SAL TAP. 


T* AKE your large Cucumbers before they are grown too 

ripe and ſeedy; pare them, and ſpread a Cloth, and cut 
them in Slices as thick as a Crown Piece, and lay them all over 
the Cloth; then coyer them with another Cloth; let them lie an 
Hour; then preſs the uppermoſt Cloth with your Hand gently, 
which will take out moſt of the Moiſture; then put them in 
Glaſſes, and make a Pickle thus: To a Quart of White-wine 
Vinegar put a Pint of White-wine ; boil it up with ſome Salt, 
Pepper and Ginger, and a Clove or two of Garlick ; and when 
boil'd and cold, ftrain it, and fill up your Cucumbers in the 
Glaſſes; put” ſome Oil over them, and tye them down with a 


Bladder, and then: Lo} ; and fo you may uſe them all then 
Winter, | 


For FRENCH Bras. 


"PT AKE the greeneſt young French Beans, when they 

are new gather'd, without black Spats or Specks ; ſtring 
hem, and then put them in Water and Salt forty-eight Hours; 
then take them out, and put them in a Jar; make the ſame 
Pickle as for Cucumbers, Dill excepted: Put in your Pickle twice 
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ſcalding hot, ſtopping them cloſe ; and the third time, put in 


ſome Crab Verjuice, and three times will be enough for them, 
and then you may glaſs them if you pleaſe. 


Broom Buds, Aſben Keyes, Elder Berries, Pur ſlane Stalks, 
Nauſtrtium Seeds, are all done with the ſame Pickle in the ſame 
Nature, only ſome ſmall 'Things will require ſcalding ——_ once 
or twice. 


For Green WaLN UTS. 


TAN green Walnuts, beſore the Shells are at all hard, and 
lay them in Water and Salt eight or ten Days, ſhifting them 
ſometimes; then take them out, and put them in a Jar, and put 


the ſame Pickle, as before, in ſcalding hot, ſtopping it down 


cloſe ; do this four or five times: The laſt time remember Crab 
Verjuice, and then ſtop them cloſe, and keep them for Uſe ; you 
may put ſome in Glaſſes, ald if they turn black, rub off the 
outward Peel, and put freſh Pickle to them, and they will keep 
green. 1 


For Ax TIcHOkE Borrous, Pickled. 


'F AKE them before they grow ſtringy, juſt at their full 
Growth ; cut off the Stalks, and boil them in Water and 


Salt till you can juſt blanch them, and get out the Cores; put 
them in Water as faſt as you blanch them; then boil up a Pickle 
of Water and Salt pretty ſtrong ; put in ſome Races of Ginger, 
and a little whole Pepper; when boil'd, put in a Stone of un- 
Nlack'd Lime as big as an Egg to four Gallons of Pickle; then 
take your Bottoms and wipe them dry, and put them in a Jar, 
and fill them up with the Pickle, when cold, and ſtop them cloſe ; 


and when you take any out, always ſtop them cloſe again. 


To 


* 
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To dry them: 


BOIL them juſt as before, only boil with them Salt, Pepper, 
and Ginger, when cleans'd and waſh'd; dry them, and lay them 
on the Bottoms of Sieves, and dry them in a gentle Oven; when 
you uſe them, boil them up with Lard or fat Meat. 


For SaupRhIRAE, Laves, and BAAEBERARTES. 


FALL your Samphire when freſh gather'd, and lay it in 

Water and Salt for twelye Hours; then put it in a Jar, 
and make a Pickle with half Vinegar and half Water; boil it 
well, and ſeaſon it with Salt, and put it in hot to your Samphire, 
and ſtop it cloſe, and that is enough. 


LAVER is an Herb not common, but very good, and grows 
only in ſome Parts of the Weſt of England by the Sea on the 
Rocks, as Samphire Take a great deal of this, and ſqueeze it 
cloſe in Pots, after well waſh'd; put to it ſome Crab Verjuice, 
and ſet it in the Oven, and bake it gently till ſoſt; then ſtrain 
the Verjuice from it, but leave it moiſt, and put it up, four or 
fix Pounds in a Pot, and head it over with clarify'd Butter, and 
uſe it as you think fit. 


Sion, are only Bekled in Vinegar, Water, and: 
Salt boil'd up together. | 
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For Pickled O 18 TE A5. 


ou muſt have them large, and beard them; then ſet 

them off with Mace, and two Bay-leaves, and a Stick of 
Horſe-radiſh, and a little Rheniſh-wine; then, when your 
Oyſters are ſet, ſtrain off your Liquor, and put in your Oyſters 
when the Pickle is cold, and they will keep. 


A brief 


A BRIEF 


EXPLANATION 


OF THE 


Aida of ART uſed in the foregoing 


TREATISE: 
A4. IA Force, 4«. hs par: 
farc d Meas. 
Trlew, « Dj mats of ee 
- fat Livers. pes | 
SK — both Hot 
t 2 d and Cold, for a Wedding, ball, 
| Maſquerade, N bets 
a Mangia Pk l tertaiument. 
and roafted in Quarter. ä 
in Pi vo fov'd . - 
bed, ern e p 
. Compoſition Piece of Beef ſo tender dreſs 
— = fle 2 4.45 ds 1 
e E. iſb, 
dreſſed as they dv as Bh, a| Pudd; EX 


Toun in France. 


Ala Creame, 5. e. toforce Fowl, 


. dreſs with a Cream Sauce. 


mg. 
Beef Olaycs, I 4 Sirloin, 
roll d and oro 


Beef a la Dobe, — 


E e 


> + ww; rr p = 
TEL py — * — F * = 5 d m_ 
_—— Yr GER * of 


Nr cre PUR 


K 


1 87 


* ws A — _— - TY 


FI Le”; 
27 as © 212 


' 
n 
— — _—— 


* 


me 
A 


5 14 Wa =v 2. A a 
. _ „ 
2 7 _ — , Y — 7 a ddd. 


22 
* 


* 
= 2 
=_ 
- 
A 


Healers (Eranqois) Fronch 


Outlets a la — 2 


— = w 
*. 3 wg * Dt“ 
2 3 5 . . * 
* 2 — 9 g * 
— - $. 20 . *%. 4 * 
* * > DR — 2 
1 ROO 7 
A E 
: 
- 


wabs, &c. 


* and 6 
Hani Tort, 4 


Broths. 


+3 bc -4- , ii 


Fers. 


Beania a la Switz, a Beaniat — 


Garden- Beans; a Diſh m 
in Switzerland, 


Blemange, a White 
a Sheet of — 


Barded, 
er the Breaft of any Fred. 
C. 


Chewets, 4 Minc'd Pye, Bur 


_ of Umble- Meat, inflead 


145. 


> ol 


1 


; 


210 ExrLANATION of Txyxns of ART, , 
Biſques, a rich Sup, with ſmall | To 2 to dreſs Meats i in that 


anner. 


+ << +: A id "SS - — . AI 
E. 


Eggs a Sts 470 Js er 
the Switz Manner e | 
a Ia Hugonot, are if 
dreſi d after the ee of” 
2 
ndore, #0 with a 3 
dipi i in Eggs. ＋ * 


F. 
Flawns, i. e. Dutch Wafers. 


of Tongues, Sc. ue Ps ay 
wr: 5) dne crigp, | AN Wen A 1 
0 as 10 turn up. ; 
To Crimp, to bil ri ; the ſame | 'Gvinkine, kine, bery final picked Cu- 
as to Calver, but a ed : 
© 8 br ns, peg [i » ® Niſb of any thing 
_— rt, Di , a Fowl, | 
a brown Sauce, fla d. de 9 
Cuſcaſooe, o Diſh of Cepons done . 24 X. 
— 42 e 2 Dy 


kroitd in Papers and fort'd, 
Caſtroles, Veal or Pullets dreſi'd 
* M_ 
ons, a- frong Liquid to 
boil Fiſh in. thy 
Coolio, 4 Ach iel Sauce. 
Cardoons, an Archichoke Stalk 
%, » 


F 
. 1 
D. 


Dobes, Stov'd Meats, forc'd and | | 
A | Montego, Abg's-Lard.. 
Marianates, 


larded. 


5 #* 


| 


1. Leeches, 


4 
EE 555 


L 1. D alan * 


Leer, 4 ene, # . 


Bi 


5 


* 
6 „ Pickle for mim, 


or ntl wt # 
_ Mutton la Marte; 4 t= 
e und 

Ne of 


#4 Meat ; 1 
das, We — 


al «4 4 % SIS 5 WJ \\ * { ds \ 
* NN di N. D D T 
O wn e Fan. 8 


Nantiles or Lentiles, commonly 
caltd Vetches. 


-O. 2 
1s 


. 


8 i Tort made WP -- 


of J. - 
Omelet, 4 ion 2 the 
1 of Chickens, , 


„ Sc. 

Olio, a 2 1 gueze Diſh of all 

Kinds Fouls, Greens, 
Se. blended tugetber. 


Olio Podreda, 4d o, 
. 


Pottage la Roy, 4 French = 
Pottage le Reine, another f 
ſame. 
Santhy, 4 Soup of all 
Sorts of wholſome Herbs. 
Pottage de ine, a French 
Soup with Parmeſan Cheeſe. 
Pottage la Fromage, i. e. with 
. Cheeſe, a different Way. 
7 Rottaline, a very good 
Tober, a Diſh with Chickens, 


Exbianatrondf Texts of ARL 211 


* Se. 


Pottage Profatrele, 4 Nich S 


Puries, rhe Pulpsof Peas; Boon | 


— 12 * Fark 
Pilloe a la 4 
Di of Puter and Nite. 4 
Peaſe la Orange & Prangois, 
e. treſ#d as Hep dy bythe 


Principality of Orange,” or in 


France. 
Pometoon, à rich Sort of Tart. 


Padol Fowl, a Di 
* 4 a * 


Ramkins, ey with Parmeſan 
Cheeſe. 

Ramekins, another Sort m 
fame, made ;A 2 A 

3 — wit 

lt Ea fee 

Royals @ very rich Diſb, with 


- Melt. 
| Refoles, mall Puff-patties bak'd. 


— Birds that are brought 
and < from Lincolnſhire, as 
Ruffs, ( big as a Woodcock. 
8. 
Shampinion, a Sort of Mas- 
Sherdoon a wild Thiftk dreſs 
— Veal, Sc. fore'd 


in 1 Poe 
Squab, 


Ee 2 


= 

- 

— 
TT.” 


212 ExeLanarion of Tuxus of ART. 
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. B London Londen Cole ibid. Damſons 10 | 189 
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7 — | 178 Hay 4 201. 
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Cin Fe 9 EN Ndive and Pullrs Ne. 
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Eggs, an Omelet of $3 

Eſcollops of forc'd Lobfters 95 

Egg Pres minc'd, feveet 138 

Eel Pie ſweet 139 

Eel Pie ſavoury, two Ways 153 

Eels to pot 199 
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| Pottage, a Stock for it 21 

Forc'd Meat, for Fiſb Porta- 

ges, Kc. 22 
Fisn POTTAGES, viz. 


Cray 23 Ways 23, & ſeq; 


Forc'd Leg of Lamb ſueet go 
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," 103 
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Fleſh Pudding 111 
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Curds 130 
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— Pie ſavoury 45 
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Fre 1 29 Fruit to preſerve 188 
Fricaſly of Veal 42 Fleſh, Fiſb, Fowl to pot 192 
Fiſh Sauce 2 Large Fowl to port 95 
FowL 55 to 62 Small Fowl to pot 97 
Frm 63 to 73 Filh ported wy 188 
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ang _ 8 75 ul B 
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Lemon or Orange Tort 123 
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Lobſter Pie ſweet 136 
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Lamb Pie ſavoury 145 
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Leech, Ribba 179 
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I Antecls or Lentil Pottage 

with Teal 13 
Neats-foot Pudding 112 
Neats Tongue to 52 197 


34 Or Podreds, or vor 


Mutton, Shoulder of, diſgnis'd 44 Olio 
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utton Collops 46 Oyſter Loaves the plain Way 46 


Mutton, a Shoulder of, 2 ed 
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Mutton a Marle 52 
Mullets barbacu'd 67 - 
Mullets Ia Caſtrole 68 
Muſhrooms ragou d or fricafy'd 
75 
Morelles and Trouffies 76 
Millets of +» "4s ibid, 
Mutton. a la Maintenon 78 
Marianate Chickens 91 
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Made Diſhes ſweet g to 105 
Mutton Sauſages, two Ways 11 5 
3 Tort de Moyle 118 
Diſh, or Marrow Pudding 
130 
Meat for minc'd Dies 131 
Meat for Lumber Pies ibid, 
Meat for Stump Ples 1.32 
Meat for Pie de Veau ibid. 
Minc'd Egg Pies ſweet 138 
Meats bak'd ſavoury 140 to 1.50 
" Mutton Pie like Veniſon 143 
Mutton Squab Pie 144 
Meats bak'd, cold 157 to 162 
Mutton 70 pot I 94 
Muſhrooms to pigkle 203 
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Oyfters ragou'd or 5% 85 9 
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7 
Oyſters, Ss uſages and Andooliesis 
Omelet of Eggs | 83 
Omelet o 77 aragus ibid. 
— of Fleſh with Sweet- 
Bread ibid. 
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99 
Orange and Lemon Puddings 106 
Oatmeal and Herb Pudding 110 


Orange or Lemon Tort 123 
Oyſter Pie ſweet. 136 
Olive Pie ſæneet 138 
Olive Pie ſavoury 144 
Oyſter or Lobſter Reſoles 167 
Oranges to preſerve 190 
Otter 70 pot 197 
Oyſters to pickle. 208 
PoOuage . I 
Pottage {a R 8 
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Padolets of Fowl _ 77 
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Sc. 1 86 
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107 
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Fine Puddings of Sorts 108 


of Sagoe ibid, 
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of Carrots ibid. 
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ce 112 
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Pork Sauſa 5 to tk 115 
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of Fvans 
of Phegfant) or brite 


5 
N Brand-Geeſe, Duck, Dutt, Mil. F 
Leon, or Teal ibid. | 
of Hares or Rabbits, two 


ay I 
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Piſtachoe Cream - 182 
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| for Samphire 207 
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Rabbits fricagy'd White 74 
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Ratafia Cream, two Ways ibid. 

Rasberry Gream, two Ways 186 
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Spank Olio 3 
Savoy Terrene 2 
Skinck Pottage ibid. 
Soup for the Pocket 8 


Stock for Fiſh Pottage 22 


Soup meager for ditto ibid. 


Soup of Cabbage meager 32 
Soup 8 — ibid. 
Sagoe Pottage meager © ibid. 
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